How to Plan
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STEP-BY-STEP INSTRUCTION
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Arizona Department of Education (ADE)

This training was developed by the Arizona Department of
Education (ADE) Health and Nutrition Services Division (HNS).

Intended Audience

This training is intended for School Food Authorities (SFASs)
operating the National School Lunch Program (NSLP). All
regulations are specific to operating the NSLP under the
direction of ADE.

Professional Standards

Information to include when documenting this training for
Professional Standards:

Training Title: How to Plan a Lunch Menu

Key Area: 1000 - Nultrition

Learning Codes: 1100

Length: 2.5 hours




Objectives

At the end of this training, attendees should be able to:
« understand how to read the Meal Pattern Chart;
« know how to plan meals that meet the daily requirements; and

« know how to review the weekly menu to ensure it meets the weekly requirements.
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The instruction within this How-To Guide is based
on guidance from the Code of Federal
Regulations (CFR), §210.10 Meal requirements for

lunches and requirements for afterschool snacks.

It is recommended to review the information on the
Meal Pattern Requirements for additional help with
understanding the guidance in the CFR,

e



https://www.azed.gov/hns/nslp/mealpattern/

Definitions

Component: One of five food groups that comprise reimbursable lunches. These are: fruit,
vegetable, grain, meat/meat alternate, and fluid milk.

Grade Group: The range of grades for which the component and nutrient specifications applies to
when planning a reimbursable menu.

Offer Versus Serve: A meal service option that allows participating students the option to decline
some of the food offered as part of a reimbursable menu. For lunch meal service, this is optional
for grades K-8, but required for grades 9-12.

Nutrient Specification: The minimum and maximum amount of a specific nutrient that is in the
meal/food offered.



Definitions

Point of Service: The point in a food service operation where a determination can be accurately
made that a reimbursable free, reduced-price, or paid lunch has been served to an eligible child.

Reimbursable Meal: A meal that a student has at the point of service that will be claimed for
reimbursement if it contains the required components from the reimbursable menu.

Reimbursable Menu: A menu made available to all students, that offers the daily minimum and
weekly requirements of the NSLP meal pattern.

Serve Only: A meal service option where all participating students receive all five components in
the required amounts.



Throughout this guide, there will be comprehension quiz questions to test
your knowledge and help you apply what you're learning.

Be sure to review these quiz questions and answers available within the
guide.

This icon will indicate a comprehension quiz question, and the background
of the slides will be blue like you see on this slide.
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How to Plan
a Lunch Menu

This Step-by-Step Instruction will include:

Introduction to the Meal Pattern

Planning the Menu

Daily Requirements Review

Completing the Weekly Menu

Meeting the Weekly Requirements: Fruit
Meeting the Weekly Requirements: Vegetable
Meeting the Weekly Requirements: Grain
Meeting the Weekly Requirements: Meat/Meat Alternate
Meeting the Weekly Requirements: Milk

Meal Pattern Chart Dietary Specifications

Tips to Help You Menu Plan Like a Pro

Slides g - 18
Slides 19 - 42
Slides 43 - 51

Slides 52 - 108
Slides 109 - 113
Slides 114 - 131
Slides 132 - 135
Slides 136 - 142
Slides 143 - 147
Slides 148 - 152
Slides 153 - 158

The following slides will only cover how-to instructions for planning a lunch menu. Please
refer back to the ADE Online Training Library for other How-To Guides regarding how to

plan a breakfast, supper and snack menu.


https://www.azed.gov/hns/nslp/trainingps/online/

Introduction
to the Meal
Pattern




Introduction

Meal Pattern

In 2010, Congress passed the Healthy, Hunger-Free Kids Act
(HHFKA), which revised the meal pattern for the National School
Lunch Program (NSLP).

All LEAs who receive federal reimbursement for school meals are
required to serve meals that meet these meal pattern guidelines.

This How-To Guide will review how to plan a weekly menu that
meets the lunch meal pattern requirements.
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Introduction

Meet Your Trainer!

I'm Austin the Asparagus, and | will be
leading you through this menu planning
guide.

Look for me to provide additional
details throughout this guide! We will
be going through how to plan a lunch

menu, but we will not be covering
Serve Only and Offer Versus Serve.
Please refer to the Offer Versus Serve
Manual for details on this meal service
and menu planning option.
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https://cms.azed.gov/home/GetDocumentFile?id=58d94c4a1130c012245c2534

Introduction

Meal Pattern Charts

Meal pattern charts can be
found on the Meal Pattern
Requirements webpage.

Youcan see this is the chart for a
5-Day Lunch menu.

There are also charts available for
4-Day, 6-Day, and 7-Day weeks.

Before moving on, please print
the chart that meets your menu
planning needs.

5-Day Meal Pa

lungl ul

ttern for NSLP

required amount

Serve Only: Offer versus Serve (OVS):
»  Must PREPARE all 5 components in required » Must PREPARE all 5 componentsin required
amounts amounts
»  AtPOS Must SERVE all 5 components in minimum » Al POS: Must TAKE at least 3 components in

minl mum required amount, one must be fruit o

vegatalile

Lomponent Specifications: Daily and Weskly Amount Based on the Average for a 5-Day Week

Grades | K-5 6-8 K-8 g-12 Additional Information
Weekly icaily} 2% (15} {1}
Fruit Serye OnL}:’: minir!:\um i 5 Cnly 100% fruit juice iz allowed
amount required at POS 2 1 and no more than half the weekly
{cups) OVE: minimum amount to offering for the fruit component
" countat POS % ¥ | may be 100X juice.
I —
Weekly {caily} 336 (34) 5{1 Lo
Total Serve Only: minimum Only 100% vegpetable juice is
Vegetable | amount required at POS # 1 allowed and no more than half the
{cups} QVS5: minimum amount to 5 s weekly offering for the \ie_qetable
count at POS d ¢ | componsnt may be 100% juios.
Vegatable Subgroups {cups} Minimum weekly ameounts
Dark green Y& e N - ‘ b
& rnaximum for any subgroup
Red/orange ki 14 Tdust offer more thar rininum weskly
Beans/Peas (legum&hs) : z: waluesin onder fo mest wesfly total.
Starchy
Cther g 2 Minirmum creditable amount te

To meat weaakly requirarment,
e blas from ANY subgrou

Weekly {daily) amounts

&-¢* 8-10° 8-9° 10-1z"

COUNt tewards & subgroup iz 148
Up.

SFAS have the flexibility to provids
enriched grains so long as at least

Maats | Weekly {daily} amounts

Whole “Notrequied to mestweshly maximum {1} {1 {1} {a)
Grain-Rich
Grains Serve Only and OVS:
fozeq) Minimum ameunt to count 1 1 1 2
asacompenentat POS

§-10° | 9-10° 9-10" i0-1z"

E0% of grains offered weekly are
whole grain-rich.

M more than 2 o7 eqgrain-basad
deszerts may be offered weekly.

Meat “Watrequied b mesfieshly mavimum {1} {1} {1} {2}
Alternate Serve Only and OVS:
P ' Minimum amount to count 1 1 1 2
oz e as acomponent at POS
Fluid milk "
fcups) weekly (claily} 5{1}

Offer taro varieties daily
évarety: fat content ar flawar)

Unflavered milk must be offerad



http://www.azed.gov/hns/nslp/mealpattern/

Planning for the Week

5-Day Meal Pattern for NSLP
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Weekly (daily} amounts | 5-9° | 8-10° §-9* 40-12" | SFAS have the flexibility to provide
Whole “Notrequid fo mesFweshly mavimam {1} {4} {1} {a} enriched grains 5o long as ot laast
Grain=-Rich 0% of grains offered weekly are
Grains .S.erveonly and OVS: whole grain-rich.
\ fozeq) Minimum ameount to count 1 1 1 2 Mo more than 2 o7 eq grain-based
’ 7 as acomponentat POS desserts may be offered weekly.

required amount

Serve Only: Offer versus Serve (OVS):
»  Must PREPARE all 5 components in required » Must PREPARE all 5 componentsin required
amounts amounts
»  AtPOS Must SERVE all 5 components in minimum » Al POS: Must TAKE at least 3 components in

minl mum required amount, one must be fruit o

vegatalile

Lomponent Specifications: Daily and Weskly Amount Based on the Average for a 5-Day Week

Grades | K-5 6-8 K-8 9-12 Additional Information
Fruit sey:g:f;'; ml:\)um 2%/(%) 5 Cnly 100% fruit juice iz allowed
; i ke 1 ned than half th KL
Now that you've printed the chart that feups) [ iedu e SLPOR . —— oo the it cormponent
. ' & (3 may be 100% juice.
meets your menu planning needs, let's R =
. . Weekly {daily} 24 {3a} {4}
get a bit more specific. Total | Serve oni: mm 2 5 only 100% vesptable juics is
Vegetable | amount required at POS # 1 allowed and no more than half the
{cups} GVE: minimum amount to 5 s weekly oﬁ?rm_q fgr the v}éegetable
. - count at POS & 2 <omponent may be 100% juice.
CIrCle !:he number Of days you wi ll be Vegatable Subgroups {cups} Minimum weekly amounts
planning a menu for. As you can see, Dark green % L3 .
- - Red/Grange % e
I willbe planning for a 5-Day week Beans/Feas llegumes) m e | ustefter mor o i weskly
H H h 5 EE)
throughout thIS gulde. 5!;:;:; 1z 4 Minirum ereditable amount te

To meat weaakly requirarment,
e blas from ANY subgrou

COUNt tewards & subgroup iz 148
Up.

Maats | Weekly {daily} amounts

§-10° | 9-10° 9-10" i0-1z"

Meat “Motraquied i mesfweshly maimam {1} {1} {1} {2}
Alternate _Serve Only and OVS:
toz e} Minimum amount to count 1 1 1 2
&5 acompenent at POS
Fluid milk } Offer twro varieties daily
{cups) Weakly (daily} {1} dwariety fat santent ar flawor

Unflavered milk must be offerad




Grade Groups

5-Day Meal Pattern for NSLP

Mat 9] am

Introduction

=

Serve Only: Offer versus Serve (OVS):
»  Must PREPARE all 5 components in required » Must PREPARE all 5 componentsin required
amounts amounts
»  AtPOS Must SERVE all 5 components in minimum » Al POS: Must TAKE at least 3 components in
required amount minl mum required amount, one must be fruit o
vegatalile
oM pone ne ons: D d A do e Average fo D
4 1
Next, let’s look at the grade lrelbpies Grades | K-5 | 6- K-8 -12 Additional Information
weekly {caily} 2b: {12 5 {1} only 100% fruit iui o
. . i nily Uit juice is allow,
The chart shows the required amounts Pt | e et ed ot POS ‘/a 1| g o more than hall e westy
. . {cups} GVE: minimum amount to offering for the fruit component
for the different grade groups in each count st POS % % | may be 100% juice.
I —
column. Weekly {daily} 3 %4 (34} 5{1 e
Total Serve Only: minimum Only 100% vegpetable juice is
Vegetable | amount required at POS # 1 allovll"led ?_fﬂd_no 1Eﬂom;,;ethan halfbllhe
. QVE: mini nt to weekly offering for the vegetable
Please note, there isn't a lunch meal eups) ot et poe % % | component may be 100% uie.
pattern for grades K-12. |f you serve all Vegetable Subgroups {cups} Minimum weekly ameunts
. Dark green ) 3% .
of those grades, you'll need to make Red/Orange % 1| No meximum for any subaroup
A Beans/Peas (legumes) b2 ¥
sure you serve different amounts of e W ] LR T o mestwestyy ot
Other 1z 4 Minimum creditable amount te

food for grades K-8 and 9-12.Circle the
grade groups you're planning for. As
you can see, | will be planning for
grades K-8 throughout this guide.

To meat weaakly requirarment,
e blas from ANY subgrou

Weekly {daily) amounts

I
I
]

&-¢* 8-10° 8-9° 10-1z"

Maats | Weekly {daily} amounts

Whole “Notrequied to mestweshly maximum {1} {1 {1} {a)
Grain-Rich
Grains Serve Only and OVS:
fozeq) Minimum ameunt to count 1 1 1 2
asacompenentat POS

§-10° | 9-10° 9-10" i0-1z"

Meat “Watrequied b mesfieshly mavimum {1} {1} {1} {2}
Alternate Serve Only and OVS:
P ' Minimum amount to count 1 1 1 2
oz e as acomponent at POS
Fluid milk "
fcups) weekly (claily} 5{1}

COUNt tewards & subgroup iz 148
Up.

SFAS have the flexibility to provids
enriched grains so long as at least
E0% of grains offered weekly are
whole grain-rich.

M more than 2 o7 eqgrain-basad
deszerts may be offered weekly.

Offer taro varieties daily
évarety: fat content ar flawar)

Unflavered milk must be offerad

Meal Pattern | Aprl r Depatmentaf E:




Introduction

Weekly and Daily Requirements

This chart also shows you the weekly
and daily requirements for each
component. The component is listed in
the far left column.

The five components are: Fruit,
Vegetable, Grain, Meat/Meat
Alternate, and Fluid Milk.

Serve Only:

amounts

»  Must PREPARE all 5 components in required

»  AtPOS Must SERVE all 5 components in minimum

Offer versus Serve {QVS);
Must PREPARE all 5 componentsin required

amounts

At POS: Must TAKE at least 3 components in

count at POS

required amount minl mum required amount, one must be fruit o
vegatalile

Lomponent Specifications: Daily and Weskly Amount Based on the Average for a 5-Day Week

Grades | K-5 6-8 K-8 g-12 Additional Information
Weekly icaily} 2% (15} {1}

P Serve onL;I; minir!:\um 5 Cly 100% fruit juice is allowed

{F"'“'-) amount required at POS ] 1 and no mere than half the weekly
Cups, e offering for the fruit component

QVS: minimum amount to i i may be 100% juice.

Cther

Weekly {caily} 3 %34} 5{1 Lo
Total Serve Only: minimum Only 100% vegpetable juice is
Vegetable _ amount required at POS # 1 allowed and no more than half the
{cups} QVS: minimum amount to i s weekly offering for the vegetable
count at POS d ¢ | componsnt may be 100% juios.
Vegatable Subgroups {cups} Minimum weekly ameounts
Dark green Y& e N - ‘ b
& rnaximum for any subgroup
Red/orange ki 14 Tdust offer more thar rininum weskly
Beans/Peas ue‘—:lum?) : z: waluesin onder fo mest wesfly total.
Starchy
s 54

Minimum creditable amount te

To meat weaakly requirarment,
e blas from ANY subgrou

COUNt tewards & subgroup iz 148
Up.

SFAS have the flexibility to provids
enriched grains so long as at least

VWeekly {daily} amounts | S§-9° | 8-10° 8-9° | i0-tz
Whole “Notrequied to mestweshly maximum {1} {1 {1} {a)
Grain-Rich
Grains Serve Only and OVS:
fozeq) Minimum ameunt to count 1 1 1 2
asacompenentat POS

E0% of grains offered weekly are
whole grain-rich.

M more than 2 o7 eqgrain-basad
deszerts may be offered weekly.

aats Wasekly (daily} amounts | 8-10° | 9-10° | 9-10" | 10-12°
MMeat 'chreq'uﬁe!;'?umeexyeerdy medmum {1} [ [ (2
Alternate Serve Only and OVS:
P } Minimum amount to count 1 1 1 2
O £l a5 acomponent at POS
Fl::ﬁp“s‘)'"‘ Weekly (daily} 54

Offer taro varieties daily
évarety: fat content ar flawar)

Unflavered milk must be offerad




Introduction

Weekly and Daily Requirements

The required weekly amount is listed in

each column, and the daily requirement

is listed next to the weekly requirement
in parentheses ().

Highlight the daily and weekly amounts
you'll need to plan in order to meet the
meal pattern requirements for the
number of days and the grade groups
for each component.

I highlighted the component
requirements for grades K-8.

5-Day Meal Pattern for NSLP

Mat 9]

am

required amount

Serve Only: Offer versus Serve (OVS):
»  Must PREPARE all 5 components in required » Must PREPARE all 5 componentsin required
amounts amounts
»  AtPOS Must SERVE all 5 components in minimum » Al POS: Must TAKE at least 3 components in

minl mum required amount, one must be fruit o

vegatalile

Lomponent Specifications: Daily and Weskly Amount Based on the Average for a 5-Day Week

eal Fattern | April

Oepartment of E

Grades | K-5 6-8 K-8 g-12 Additional Information
Weekly icaily} 2% (12} 5 {1} -
" Serve Only: minimum Cnly 100% fruit juice iz allowed
Fruit amount required at POS ke 1 and no more than half the weekly
{cups) OVE: minimum amount to offering for the fruit component
" countat POS i ¥ | may be 100% juice.
I T SEEEEEEE—
Weekly {caily} 33a{36}) 5{1 Lo
Total Serve Only: minimum Only 100% vegpetable juice is
Vegetable | amount required at POS # 1 allowed and no more than half the
fcups? OVS: minimum amount to weskly offering for the vegetable
count at POS % ¥ | component may be 100% juios.
Vegatable Subgroups {cups} Minimum weekly ameounts
Dark green Y& e N - ‘ b
& rnaximum for any subgroup
Red/orange ki 14 Tdust offer more thar rininum weskly
Beans/Peas (legums) b3 k2] waluesin onder fo mest wesfly total.
Starchy 5 EE)
Cther g 2 Minirmum creditable amount te
To meat weekly requirement, count towards a subgroup is 128
vegetablas from ANY subgrou L 1| cup
Weekly (daily} amounts  5-9° | 8-10° 5-9 40-12" | SFAS have the flexibility to provide
Whole “Notrequid fo mesFweshly mavimam {1} {4} {1} {a} enriched grains 5o long as ot laast
Grain-Rich | 5% of graing offered weekly are
Grains Serve Only and OVS: wheole grain-rich.
fozeq) Minimum ameount to count 1 1 1 2 Mo more than 2 o7 eq grain-based
asacomponent at PS desserts may be offered weekly.
I |
Weekly (daily} amounts  8-10° | 9-10° | g-ig 10-1z"
MMQ::{ 'chrequﬁe!;?umee!‘\{veerdy i {1} {1 {1} {2}
Alternate Serve Only and OVS:
Minimum amount to count 1 1 1 2
{ }
Oz £ a5 acomponent at POS
|
Fluid milk Offer taro varieties daily
::up:;': Weekly (daily} 51} tvaniety: fat oantert ar flavar

Unflavered milk must be offerad




Vegetable Subgroup Requirements

5-Day Meal Pattern for NSLP
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Introduction

Serve Only: Offer versus Serve (OVS):
»  Must PREPARE all 5 components in required » Must PREPARE all 5 componentsin required
amounts amounts
»  AtPOS Must SERVE all 5 components in minimum » Al POS: Must TAKE at least 3 components in
required amount minl mum required amount, one must be fruit o
vegatalile

Lomponent Specifications: Daily and Weskly Amount Based on the Average for a 5-Day Week
Grades | K-5 6-8 K-8 9-12 Additional Information

You'll notice there are weekly Weekly (daily} %5 (%) S | et oo s alowed
H . Ly: minimum iy Uit juice is allows
requirements for the Vegetable e A o .

amount required at POS and no more than half the weekly

. {cups} —— offering for the fruit component
Subgroups. All subgroups, in the Rl % % | may be oo uks.
required amounts must be planned Weekly (caily} 3206 s | e o
“mini Only 100% L
throughout the week. Ve;’zz:)h a:;ﬁﬁogg‘u‘m:ggs Ed 1 alrl:lcn‘!\;fed an\éeri?moreejﬁ:ﬁ II?alf the
{cups} CVE: minimum ameount to i i :’;ﬁgéﬁ?mﬁ;ggﬁoﬁible
count at POS -
Highlight the subgroup requirements Vegetable Subgroups {cups} Minimum weekly ameunts
. Dark green 45 3% X
for the grade group you're planning for. Red/Grange % 1| No meximum for any subaroup,
We'll cover this in more detail soon, but R v = 2| lasin e sty okt
] ey
. . . . i 2ditabls
it's important to see where it's listed on S B ] Colr owarcs s ubgoupis /3
1

the meal pattern chart. ——— T : ——

Weekly (daily} amounts | 5-9° | 8-10° §-9* 40-12" | SFAS have the flexibility to provide

Whole “Notrequid fo mesFweshly mavimam {1} {4} {1} {a} enriched grains 5o long as ot laast
Grain-Rich E0% of grains offered weekly are
Grains Satve Only and OVS: wheole grain-rich.

\ fozeq) Minimum ameunt te count 1 1 1 2 Mo more than 2 o7 e grain-basad
) 7 as acomponent at POS desserts may be offered weekly.
S

Meats | Weekly (daily) amounts | §-10° | 9-10" | g-ic® | ic0-i2"

Meat “Motraquied i mesfweshly maimam {1} {1} {1} {2}
Alternate _Serve Only and OVS:
toz e} Minimum amount to count 1 1 1 2
&5 acomionemat POS
Fluid milk } Offer twro varieties daily
{cups) Weakly (daily} {1} dwariety fat santent ar flawor

Unflavered milk must be offerad




Introduction

Quantities at Point of Service

There are also rows that outline the
quantities that must be on the students’
trays at the Point Of Service (POS) for
Serve Only and Offer Versus Serve.

We will not be covering the differences
between Serve Only and Offer Versus
Servetoday. However, keep in mind that
you are still required to plan the
serving sizes listed in the Weekly (daily)

row, regardless of which meal service
option you choose.

5-Day Meal Pattern for NSLP

Mat 9]

am

»  AtPOS Must SERVE all 5 components in minimum
required amount

Grades | K-5 6-8

Serve Only: Offer versus Serve (OVS):
»  Must PREPARE all 5 components in required » Must PREPARE all 5 componentsin required
amounts amounts

» Al POS: Must TAKE at least 3 components in
mini mum raquirad amount, ore must ba fruit or
vegatalile

Lomponent Specifications: Daily and Weskly Amount Based on the Average for a 5-Day Week

K-8 9-12 Additional Information

I Weekly (dailv} I 213 {15} s L
. Serve Only: minimum Cnly 100% fruit juice iz allowed
Frutt amount required at POS ke 1 and no more than half the weekly
{cups) OVE: minimum amount to effering for the fruit component
" countat POS % ¥ | may be 100% juice.

Weaakly {cailv} 3%a{36}) 5{1

Total Serve Only: minimum

£nly 100% vegetable juice is

Weekly {daily} amounts | 8-9° | §-10°

Vegetable amount required at POS # 1 allowed and no more than half the
i weekly offering for the vegstable
feups) S E T ameurtlo b ¥ | component may be 100% juice.
count at POS
Vegatable Subgroups {cups} Minimum weekly ameounts
Dark green 2 iz N i f b
& rnaximum for any subgroup
Red/orange ki 14 Tdust offer more thar rininum weskly
Beans/Peas (legums) b3 k2] waluesin onder fo mest wesfly total.
Starchy 5 EE)
Cther g 2 Minimum creditable amount to
To meat weekly requirement, " count towards a subgroup is 128
vegetablas from ANY subgrou L 1 <up

8-9° 10-12" | SFAS have the flexibility to provids
{1} {z} enriched grains 5o long as ot laast

Whole “Notrequied to mestweshly maximum {1} {0
Grain-Rich
Grains Serve Only and OVS:
fozeqy  Minimum amountto count 1 1
asacompenentat POS

E0% of grains offered weekly are
whole grain-rich.

M more than 2 o7 eqgrain-basad
deszerts may be offered weekly.

Waekly (daily} amounts
MMQ::{ 'ququﬁe!;'eumeet\\(vewv T
Serve Only and OVS:
Alternate Minimum amount to count 1 1
{oz ec}

&as acombonent 2t POS

Fluic milk

fcups) wWeekly (claily} s

Offer taro varieties daily
{1} évarety: fat content ar flawar)

Unflavered milk must be offerad

Meal Pattern | Aprl r Depatmentaf E:




Planning
the Menu




Determining Your Grade Group

5-Day Meal Pattern for NSLP

Mat 9] am

Planning
the Menu

The first decision that should be made
as the menu planner is to determine
which grade group you will be planning
for.

Since my school has students in grades
K-8, I'm going to plan this menu based
on the K-8 grade group requirements.

| could have chosen to plan two
different menus: one for K-5 and one for
6-8. However, it will be easier for me
and my staff if | just plan using the K-8
menu.

required amount

Serve Only: Offer versus Serve (OVS):
»  Must PREPARE all 5 components in required » Must PREPARE all 5 componentsin required
amounts amounts
»  AtPOS Must SERVE all 5 components in minimum » Al POS: Must TAKE at least 3 components in

minl mum required amount, one must be fruit o

vegatalile

Lomponent Specifications: Daily and Weskly Amount Based on the Average for a 5-Day Week

count at POS

Grades | K-5 6-8 K-8 g-12 Additional Information
Weekly icaily} 2% (15} {1}
Fruit Sarve OHL;I: minir!:\um . 5 Only 100% fruit juice is allowed
{cups} amount required at POS - ! 3%??;3%@?&@2&;&??“
QVS: minimum amount to i i may be 100% juice.

Weekly {caily} 336 (34) 5{1 Lo
Total Serve Only: minimum Only 100% vegpetable juice is
Vegetable | amount required at POS # 1 allowed and no more than half the
{cups} QVS: minimum amount to ; ; weekly offering for the vegetable
count at POS Ed ¥ | component may be 100% juios.
Vegatable Subgroups {cups} Minimum weekly ameounts
Dark green Y& e N - ‘ b
& rnaximum for any subgroup
Red/orange ki 14 Tdust offer more thar rininum weskly
Beans/Peas ue‘—:lum?) : z: waluesin onder fo mest wesfly total.
Starchy
Cther g 2 Minirmum creditable amount te

To meat weaakly requirarment,
e blas from ANY subgrou

Weekly {daily) amounts

&-¢* 8-10° 8-9° 10-1z"

Maats | Weekly {daily} amounts

Whole “Notrequied to mestweshly maximum {1} {1 {1} {a)
Grain-Rich
Grains Serve Only and OVS:
fozeq) Minimum ameunt to count 1 1 1 2
asacompenentat POS

§-10° | 9-10° 9-10" i0-1z"

Meat “Watrequied b mesfieshly mavimum {1} {1} {1} {2}
Alternate Serve Only and OVS:
P ' Minimum amount to count 1 1 1 2
oz e as acomponent at POS
Fluid milk "
fcups) weekly (claily} 5{1}

COUNt tewards & subgroup iz 148
Up.

SFAS have the flexibility to provids
enriched grains so long as at least
E0% of grains offered weekly are
whole grain-rich.

M more than 2 o7 eqgrain-basad
deszerts may be offered weekly.

Offer taro varieties daily
évarety: fat content ar flawar)

Unflavered milk must be offerad

Meal Pattern | Aprl r Depatmentaf E:




Weekly Menu Planner

Now let’s start building our menu!
As we go through this guide, we will fill
in one week's menu and make sure we
meet all the components and serving
sizes as we go along!

Planning
the Menu

You can print out the Weekly Menu
Planner which is found on the
Meal Pattern Requirements webpage.

You will fill this in to see how it can be
used while planning your menu.

5-Day K-8 Weekly Menu Planner

Monday Menu Monday Daily Checklist
. Gervin it . O . P
b 5 unfavared]
Tuesday Menu Tuesday Daily list
Tem ‘Sering Sire ‘Comporents (st all 1hat aph) Hotes :
Wednesday Menu Wednesday Daily Checklist
Tiem Sering size Components (151 all 1hat a0 Hotes - o
Thursday Menu Thursday Daily Checklist
Ttem ‘Sening Size ‘Comporents (st all that apply) Hotes O
0
O 1eupmilk 5 3 un Bavared
Friday Menu Friday Daily Checklist
tiem Sering Size Components (it all that aply Notes ] —_ cup(s) fnst (hbust e = focom
3 cup(s) vegetable: (14
___ozeq grain (b
___ozeq M/MA (e
1 eup milk [Twes vaie
0 Mnimum ' cup dark green vegetables | O] vegetatle offered weel O Namore than 50%of fruit offeredis juce
0 Mnimum % cup redicrange vegetebles | O ups of i offered weekly (r O Menu andyzed for sodum, salurted fer. and
O animum 4 cup legumes O __ toldl oz eqof MM A offered weekly calories and mests requirement
O Mnimum b cup starehy vegetables O __ toel oz of grain offered weekly me: O Atleast 5% of grains are w
0 Mnimum % cup oiher vegetables O Namore than 2 oz grain-bas
weekly
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Grain and Meat/Meat Alternate

10-12" | SFAS have the flexibility to provice

{=} enriched orains so long as at least
g% of arains offered weekly are
wrhole grain-rich.

/'\ Weekly {daily) amounts §-a° | 8-10°
Whole \Nutrsq‘ursu‘tamastwaskﬂymmm {1} {1}

Grain-Rich
Grains Sarye Only and OVS:
Minimum amount to count 1 1

@ as acomponent at POS

Planning
the Menu

Mo more than 2 oz eq grain-based
desserts may be offered weekly.

ants Weaakly {daily} amounts | §-10° | 2-10° 10-12"
MMeat 'hhémquée%‘hmseiae.’dym‘xfﬂmm {1} {1} {=}
Altermate Serye Only and OVS:
inimum ameount to count 1 1 1 2

fozeq) as acomponent at PO5S

Most menus offer the grains and
meat/meat alternates as part of the
entrée, so let's start there!

According to the 5-day meal pattern
chart, | need to offer at least: 1 ounce
equivalent (oz eq) of grain daily and at
least 8 oz eq of grain over the course of
the week; let's double check this
together.

Continue




Planning
the Menu

Grain and Meat/Meat Alternate

Masts
Maat
Alternate
{oz eq}

/'\ Waeakly {daily} amounts | 8-2° | 8-10° g-9° 10-12* | SFAS have the flexibility to provids
\'Nutrsq'ui'su'tamastwas.'eﬂymwfﬂmm {1} {1} {1} {=}

Whole enriched orains so long as at least
Grain-Rich 503 of graing offered weekly are
Grains ) Serve Only and OVS wrhole grain-rich.
Minimum amount to count 1 i 1 2

@ as acomponent at POS

Mo more than 2 oz eq grain-based
desserts may be offered weekly.

Weekly {daily} amounts | §-10° | ¢-10° -1 10-12°

"Wot requied tomesbweekly mavimam {1} {1} {1} {3
Serye Only and OVS:

Minimum amount to count 1 1 1 2

as acomponent at PO5S

X

First, let’s look for the grain component
on the meal pattern chart in the row
Weekly (daily) amounts. The first field is
for the K-5 grade group. If we keep
looking to the right, we will see the
header for K-8. For this grade group, |
see 8-9" (1). That means | need to serve
a minimum of 1 oz eq daily and 8-9 oz
eq over the week.

Continue
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Planning
the Menu

Grain and Meat/Meat Alternate

X

Whole
Grain-Rich
Grains

@ as acomponent at POS

/'\ Weaakly {daily} amounts | §-9° | 8-10°

\'Nutrsq'ui'su'tamastwas.'eﬂymwfﬂmm {1} {1}

) Sarye Only and OVS:
Minimum amount to colnt 1 1

SFAS have the flexibility to provide
enriched orains so long as at least
g% of arains offered weekly are
wrhole grain-rich.

Mo more than 2 oz eq grain-based
desserts may be offered weekly.

Masts
Maat
Alternate
{oz eq}

as acomponent at PO5S

Weekly {daily} amounts | §-1€° | 9-10" | 9-10% | 40-12°

"Watrequied o meebase iy masimam {1} {1} {1} {3
Serye Only and OVS:

Minimum amount to count 1 1 1 2

The weekly range of 8-9 0z eq means |
will have to offer 1 oz eq of each on
some days, and 2 oz eq of each on other
days. If | only serve 1 oz eq every day, |
will not meet my weekly requirements.

The * in each column is a reminder that
the weekly maximums for both grain
and meat/meat alternate are flexible.
However, we encourage you to plan a
menu that stays within this range to
help you meet the nutrient
specifications for each grade group.

Continue

24



Planning
the Menu

Whole Grain-Rich Grain

SFAS have the flexibility to provide

10-12"
{z} enriched orains so long as at least
g% of arains offered weekly are

as acomponent at POS

g-10* | g-10*

Weekly {daily} amounts | 8-9° | 3-10° 8-g*
Whole "Wt requined to mesbwes iy MORimm {1} {1} {1}
Grain-Rich
Grains Sarye Only and OVS:
oz ec} Minimum amount to count 1 1 1

a-10*

wrhole grain-rich.

z Mo more than 2 oz eq grain-based
desserts may be offered weekly.

SFAs have the flexibility to provide
enriched grains as long as at least 50%
of grains offered weekly are whole
grain-rich. For more information on how
to plan grains at lunch, visit the
ADE Online Training Library and take the
Step-by-Step Instruction: How to Plan
Grains at Lunch in the National School
Lunch Program.

Please note that no more than 2 oz eq
grain-based desserts may be offered
weekly.

oy Waakly {daily} amounts
MMeat 'hhémquée%‘hmseiae.’dym‘xfﬂmm {1} {1} {1} {3
Alternate Serye Only and OVS:
i ¥ Minimum amount to count 1 1 1 2
oz & as acomponent at PO5S
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Planning
the Menu

Planning the Entree

Meat”
Meat

Alternate
{ozeqt

Weaakly {daily} amcunts

“Wat requied o meetw eelly mavimom

Serve Only and OVS:
Minimum ameount to count
as acomponent at POS

What should I plan for the entrée?
I love Swedish Meatballs...

Let's start with those!

Now, do | give each student 3 or 4
meatballs?

My chart says | need to give them at
least a 1 ounce equivalent of
meat/meat alternate.

What does that mean?

MONDAY

Entrée:
Swedish Meatballs

26



Crediting Grains and Meat/Meat Alternates

USDA  urtss steas
= Ceprtreetet
Agrcatus

Food Buying Guide
for Child Nutrtion Programs

A 1 oz eq means there is enough meat/meat alternate or
enough grain to count towards the meal pattern. Keep in mind WELCOME TO THE FOOD BUYING CUIDE
this is not the same thing as the weight of the product. ‘

Planning
the Menu

I need to use the Food Buying Guide (FBG) or read a CN label or
Product Formulation Statement to determine how many
meatballs equal a 1 0z eq of meat/meat alternate.

ADE has some great resources for learning about crediting
grains and understanding labels. Be sure to look this
information up later on the
Meal Pattern Requirements webpage.

CN
. . . 000000~
For now, I'lLjust tell you the serving size for the menu we
create. I'm trusting you'll learn about crediting and review the ;l:“‘]‘j'e‘;‘;‘,;’,;lf ok e
products on your menu! provides 2.00 0z. equivalent
meat/meat alternate, % cup serving
CN  of vegetable, and 1% servings of CN

bread alternate for the Child Nutrition
Meal Pattern Requirements. (Use of
this logo and statement authorized

by the Food and Nutrition Service,

USDA, 00/98%*)
7 CN

27



https://www.azed.gov/hns/nslp/mealpattern/

Planning
the Menu

Planning the Entree

Weakly {caily} amounts
Whole “Wat requied b meetw eelly mavimom

* | SFAS have the flexibility to provide
enriched grains so long as at least

Grain-Rich
Grains Serve Only and OVS:
{ozaqy | Minimumamountto count
as acomponent at POS

g% of grains offered weekly are
whole grain-rich.

Mo more than 2 oz eq grain-based
desserts may be offered weekly.

I'm also going to serve whole grain-rich
noodles with my meatballs.

Based on the meal pattern chart, | need
at least 1 oz eq of grain. How many
noodles is that?

When | review Exhibit A of the FBG, | see
that 2 cup cooked pastais a1 oz eq.
I'm going to plan a %z cup of pasta to go
with my meatballs.

Also, I'm going to need 4 meatballs
because according to my CN label, that
equals 2 oz eq of meat/meat alternate.

MONDAY

Entrée:
Swedish Meatballs:

« Y cup-=10zeqgrain

* 4 each -2 0zeqmeat/meat alternate

Whole Grain-Rich Pasta:

Fruit:

Vegetable:

Milk:

28
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Planning
the Menu

Planning the Fruit

Now let's look at the fruit component.

According to the meal pattern chart, |
need to offer at least ¥z cup of fruit
every day, for a total of 2 %2 cups every
week.

Please note, this amount applies to
grades K-5, grades 6-8, or grades
K-8.

If we were planning for grades 9-12, we
would need to offer 1 cup everyday
and a total of 5 cups every week.

Grades | K-5 A K-8 g-12 Additional Information
Weakly {daily} 2% {15} {1}
Sarym t:mr-|.L1],1'lll.-r : mini:qum \7/) 5 Cnly 100% fruit juice iz allowed
amount required at POS 2 1 and no more than half the weekly
VS minimum amaeunt to offering for the fruit component
" count ot POS EE b2 | maybe 100% juice.
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Planning
the Menu

Planning the Fruit

e —
Grades| K-5 | 6-8 | K-B | 9-1z | ~Additional Informatio

VWeekly {daily} 2% {35} s{y

Sarva Only: minimum Cnly 100% fruit juice iz allowed
(G| emmisudaes gt e o e vty
OVS: minimum ameount to " " N\ . bgmo‘}é il F
count at POS E Y ] . :

Although it is not mentioned on the chart, remember that fruit
can be fresh, canned, dried, or 100% juice.

The chart also reminds me that up to 50% of the total fruit
offered over the week can be in the form of juice.

For more information on how to plan juice at lunch, visit the
ADE Online Training Library and take the Step-by-Step
Instruction: How to Plan Juice at Lunch in the National School
Lunch Program.

If | serve dried fruit, it credits as twice the volume. This means
Y cup of dried fruit will count as 2 cup of fruit being offered.
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Planning
the Menu

Planning the Fruit

Grades | K5 Lo K8 | g12

Additional Information

Weekly {caily} (otsis ) 5 {1}

Fruit Serye Only: minimum

feups} amount required at POS
ps OVS: minimum amount to
count at POS

Let's add fruit to our
menu for Monday. | like
applesauce, so let's
plan that for Monday'’s
fruit!

Cnly 1003 fruit juice is allowed
and no more than half the weekly
offering for the fruit componsnt
may be 100 juice.

MONDAY

Entrée:
Swedish Meatballs:
* 4 each -2 0zeqmeat/meat alternate

\¥hole Grain-Rich Pasta:
« Yocup-=10zeqgrain

Fruit:
Applesauce:
* Y cup =Y cup fruit

Vegetable:

Milk:
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Planning the Vegetable

/\ Weekly {daily} 3 %4 {56} 5 {4} L
Total Serve Only: minimum —~— Cnly 100% vegetable juice is
Vegetable || amount required at POS i 1 a“wlfl}d .?de_no frnor?ethan halft;nlhe
g —— weekly offering for the vegetable
P [ | \{cups)/ ovs: nl':&”;;‘:: gg\gum to e ia compenent may be L00% juice.
la n n I n g Vagetable Subgroups {cups} Minim um weekly amounts
Dark graan e Y& M i ¢ b
o maximum for amy subgroup.
Red/Ora nge it i Mdu st offer mors than i weskir
u Beans/Peas (hgum.:} ﬁ i values in order to meet weskls total.
Starchy
Other [ £ Minimum creditable amount to
To meet weskly requirement, ) L 1s count towards a subgroup is L76

wﬁbl&;fmthYsuﬁroui cup.

The vegetable component has
requirements for daily and weekly
amounts.

According to this chart, | need to plan 34
cup vegetable daily, and a total of 3 34
cup throughout the week for grades
K-8.




Planning the Vegetable

D Weekly {daily} 334 {5} 5 {4} _—
Total Serve Only: minimum = Cnly 100% vegetable juice is
Vegetable || amount required at POS i 1 allo\xﬁa-d .?de_no frno;?éhan hatgt}lhe
y —— wreekly offering for the vegetable
\{cups)/ ovs: mimi l!miluim! aggr'r'los unt to e ia componsnt may be LO0% juice.

Planning

@ble Subgroups {cups} Minim um weekly amounts D>

Dark green Le N . ; b
o maximum for any subgroup.
Red/Orange i 1% Tust offer more thar ranimum wesklr
u Beans/Peas {legumeas} b Ye | woluesin omder to mest wesEly total
Starc hy b iz - _
Othar 1 £ Minimum creditable amount to

W

To mest weakly requirement, count towards asubgroup is 18
wﬁbl&;fmthYsuﬁroui ; ‘ CUp

The chart also shows the vegetable
subgroups, and the required amount
that should be planned each week. This
ensures that the 34 cup of vegetables
that are offered daily include variety so
that students are exposed to different
types of vegetables throughout the
week.

Please note, these subgroups are
required as part of the 34 cup planned
daily, and not in addition to the % cup

planned daily.

¢ (¢
=




Planning
the Menu

Vegetable Subgroups

DARK GREEN

EEANS AND PEAS
{LEGUMES)

On the right is a Vegetable Subgroup
chart that lists the various vegetables in
each group.

This chart is available on the
Meal Pattern Requirements webpage.

| circled some of the vegetables
that are in subgroups we don't
always think of.

= arugula *  endive
+  beetgreens + escamle
. + fiddleheads
. *  gmpe leaves
- « |ale
+  mescun
broceolini *  mustard greens
+  butterhead +« pamsler
lettuce (Boston, e spinach
[[w] *+  Swisschard
+ cabbage, o red leaf lettuce
Chinese ercelery o mmaine lattuce
= chicony * turnipgreens
+  dlanr .

+ ollard greens

WElercress

TARCHY

@ [yucca)

cowpeas, fresh [notdy)
Sevisiemmeg, fresh (not dry)
maaanlis® Ceans (canned, frozen)
jicama

lima beans, green (not dy)
parsnips

g s, fresh (not dry)

tarc [malanga)
water chestnuts

L I R I T T )

*  Carrots +  black beans
+  chili peppers (red) *  black-eved peas (mature, dry)
crange peppers ¢ cowpeas
*  pimientos + fava beans
+  plgaple + garbanzo beans (chickpess)
+ ¢ peppers, bell (red and *  Great Morthem beans
orange] +  kidney beans
+  5drEm ageabes «  lemtils
+  gweetpotarcesfyams |« lima beans,dry
+  fomatces + mungbeans
+  tomato juice *  navy beans
+  wimersquash [acorn, . _ g
buttemut, Hubbard) .
o Npiiooo o
+  refried beans
+ =50y beans/ edamame
+ split peas
+ white beans

OTHER

artichokes +  cucumbers +  pickles
dsparagqus * daikon [oriental [cucumeber)
gvocads radish + radishes
bamboo shoots +  eggplant + ntabagas

bean sprouts, +  fennel + rukart

coched only (far - =+ garlie +  zegwed
food safety), eg., + _be s +  sauerkmut

plbert e TrTEITY . + shallets

beans, green andy) + T M +  =nap peas
|, wiax * |esks *  SnNoWw peas

bed *+  mushrzoms +  spaghetti squash
Brussels sprouts o okm +  wmatlle
cabbage, green +  olives + turnips

and red +  onions +  wa beans
cactus (nopales)  «  peasinpod,eq, ¢ yellow summer
cauliflawer SNap peas, Bnow squash

o7 peds *  zucchini squash
@ *  pepperneini
= mirliten) e peppers fgreen
chives swes bell, green

chilies, jalapena,
purple, vellow)
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True or False: A lunch menu can plan baked French fries as the only
vegetable everyday, as long as the daily vegetable requirement is met.

A) True

B) False: French fries are not an allowable vegetable at lunch.
C) False: The weekly menu needs to have a variety of vegetables planned to

meet the subgroup requirements.
o 35




True or False: A lunch menu can plan baked French fries as the only
vegetable everyday, as long as the daily vegetable requirement is met.

A) True
B) False: French fries are not an allowable vegetable at lunch.

C) False: The weekly menu needs to have a variety of vegetables planned
to meet the subgroup requirements.

The lunch meal pattern requires that vegetables from each subgroup must
be planned throughout the week. Refer to the meal pattern chart, as well
as slide 32 to review the vegetable subgroup requirements and the various
vegetables in each subgroup category.
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Planning
the Menu

Planning the Vegetable

Let's add vegetables to
our menu for Monday.

I think corn goes well
with Swedish Meatballs
and pasta, so I'll plan
that!

MONDAY

Entrée:
Swedish Meatballs:
* 4 each -2 0zeqmeat/meat alternate

\¥hole Grain-Rich Pasta:
« Yocup-=10zeqgrain

Fruit:
Applesauce:
* Y cup =Y cup fruit

Vegetable:
Corn:
* Zcup - % cup vegetable
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Planning
the Menu

Vegetable Subgroup

I am going to keep track of the
subgroup for the vegetable | plan each
day. This will help me meet the weekly

subgroup requirements.

Corn is in the starchy subgroup, so %
cup starchy vegetable is planned for
Monday.

MONDAY

Entrée:
Swedish Meatballs:
* 4 each -2 0zeqmeat/meat alternate

\¥hole Grain-Rich Pasta:
« Yocup-=10zeqgrain

Fruit:
Applesauce:
* Y cup =Y cup fruit

Vegetable:
Corn:
* Zcup - % cup vegetable

Subgroup: Starchy

Milk:
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Planning
the Menu

Planning the Milk

Weeakly {daily}

Offer taro varicties daily
dvarniety: fat content arflawarl.

Lnflavored milk must be offered.

Finally, let’s look at the milk component.

According to this chart, | need to offer at
least 1 cup of milk every day, for a total
of 5 cups every week.

There should always be two varieties of
milk offered. The variety can be by fat
content or flavor. Milk (flavored or
unflavored) must be fat-free or low-fat
(2%). Please note that unflavored milk
must be offered as one of the two milk
offerings each day.
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Planning the Milk

Entrée:
Swedish Meatballs:
* 4 each -2 0zeqmeat/meat alternate

Whole Grain-Rich Pasta:

1 _ .
Cffer two varieties daily ° M =10zeqgrain
Weekly {daily} twariety: fat content ar flavorl,

Plannin
g Unflavored milk must be offersd.
the Menu Fruit

Applesauce:
* Y cup =Y cup fruit

Fluicl milk
{cups}

Vegetable:
Now let's add the Corn:
required two varieties *  Z4cup = % cup vegetable
of milk to our menu.
Subgroup: Starchy
Milk:

Fat-Free Unflavored
Fat-Free Chocolate
e 1cup-=1cup mik

40




Which of the following does not meet the meal pattern for milk varieties?

A) Fat-free and 1 % unflavored

B) Fat-free chocolate and 1% unflavored

C) Fat-free chocolate and 2% unflavored

D) Fat-free unflavored and 1% strawberry

o



Which of the following does not meet the meal pattern for milk varieties?

A) Fat-free and 1 % unflavored

B) Fat-free chocolate and 1% unflavored
C) Fat-free chocolate and 2% unflavored
D) Fat-free unflavored and 1% strawberry

Refer to slide 39. This shows the allowable varieties of milk, including fat-
free flavored, fat-free unflavored, 1% flavored and 1% unflavored. In the
example above, 2% unflavored would not be allowable. Only fat-free or 1%
flavored milk can be offered in regards to fat content.

42



Daily
Requirements
Review




Meeting the Daily Requirements

Grades| K-5 | 68 | K-B | 912
M O N DAY eekly {daily} 245 {45} 5{1
. Serve Only: minimum
Fruit h % 1
. amount required at POS
Entree: {eups) VS minimum ameunt to i "
m Swedish Meatballs: .
* 4each =2 0z eq meat/meat alternate Weekly {daily) 3 % {36 s{0)
Total Serve Only: minimum 3
Vegetable | amount required at POS 4 1
; ; . {cupst OV5: minimum amount to i ;
- Whole Grain-Rich Pasta: ountat POs % e
R I r m n L CUp =10z eq grain Vegetable Subgroups {cups} Minimum weekly amounts
Dark green & 2
Red./ Crange % 114
u Beans/Peas {legumes} ) 1%
Starchy e 12
eview e
' To meat weekly raquirament, : 115
App[esauce: ve, hles from ANY subgrou
* —pl/z cup =2 cup fruit Weekly {caily} amounts 3{'9{ 3;:-;' 5{'%' 10{;2'
"Wot requied to mestweshy Maximam 1 1
Here's our menu for e
H i Serve Only and OVS:
Monday' Did we offer g:::l) Minimum amount to count 1 1 1 2
enough of each as acomponent at POS
component on this day m
e ily} amoun - - - -
for the K-8 meal Vegetable. MMQ::( 'Abtmqﬂ?e!‘;'éomesgvas!dy'mmfmam {1} {1 {1} {2}
. Serve Only and OVS:
pattern? Corn: Aézezr::i;.e Minimum ar-r-l);unuo count 1 1 1 2
! as acomponent at POS
X « 3 cup = 34 cup Vegetabl_e —
Let's review! i
Fluict milk Weekly {daily) 50
Subgroup: Starchy feupsy T
Milk:
Fat-Free Unflavored
Fat-Free Chocolate
e 1cup=1cup milk
Continue



Daily
Requirements
Review

Meeting the Daily Requirements: Grain

MONDAY

Entrée:
Swedish Meatballs:
* 4each =2 0z eq meat/meat alternate

Whole Grgi
« Yacup

Rich Pasta
10z eq grain

1 0z eq grain

Fruit:
Applesauce;
* Y% cup =Y cup fruit

Vegetable:
Corn:
*  Jcup = % cup vegetable

Subgroup: Starchy

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

e 1cup=1cup milk

Grades

eekly {daily}

Fruit Serve Only: minimum
{eups) amount required at POS

VS minimum ameunt to
countat POS

Weeakly {daily}

Total Serve Only: minimum
Vegetable | amount required at POS

{cupst OV5: minimum amount to
countat POS

Vegetable Subgroups {cups}

Minimum weekly amounts

Dark green

&

Red./ Crange

14

Beans/Peas {legumes}

Starchy

Other

i
34

To meat wealdly raquiremant,
e blas from ANY subgrou,

Weekly {daily} amounts

8-9*
{1}

5-g*
{1}

135

10-12*

Whel "Wot requied to mestweshy Maximam
Giain h
5 Serve Only and OVS:
(% aq)) Minimum ameunt to count
asacomponent at POS

Weekly {daily} amcunts
MMQ::( 'Abtmquée!‘;'éomeegvas!dy Maimam

§-10"
{4}

v-10*

{4}

10-12*

Serve Only and OVS:
Minimum amount to count
&as acomponent at POS

Alternate
{ozeq}

Fluid milk

feups) Weekly {daily}

{1}

Continue
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Meeting the Daily Requirements: Meat/Meat Alternate
M O N DAY waekly {daily} 24 {15} 5 {1}

. Serve Only: minimum
Fruit h i 1
. amount required at POS
Entrée: feups) VS minimum ameunt to ” i
Swedish alls: countat POS - -
| ' e
* 4each 2 0z eq meat/meat alternate, Weekly daily) 3% (34) 50
Total Serve Only: minimum 3
Vegetable | amount required at POS 4 1
- Whole Grain-Rich Pasta: fcups) | OVS:minimum amount to % i
e ¥ CuUp =10z eq grain Vegetable Subgroups {cups} Minimum weekly amounts
Dark green & 2
Red./ Crange % 114
[ Beans/Peas {legumes} &
Starchy e 12
eview T .

To meat wealdly raquiremant,

Applesauce; vegetables from ANY subgrou L 145

* “acup = 72 cup fruit Weekly (claily) amounts | 8-9* | 8-t0* | B8-g* | 1po-1z*
Whol “Not requied tn mestweshly maximam {1} {1} {1} {=}
Geain, h
5 Serve Only and OVS:
(% aq)) Minimum amount to count 1 1 1 2
asacomponent at POS
20zeq . . . . .
meat/meat alternate " b s i SE:? QE:*O QE:)O m‘:’z
Vegetable: . [ Sereony andove
. Minimum amount to count 1 1 1 2
Corn' (cFeq} as acomponent at POS
* 34 cup = % cup vegetable
F‘:ﬁ;:)“" Weekly {daily} s{1
Subgroup: Starchy
Milk:
Fat-Free Unflavored
Fat-Free Chocolate
e 1cup=1cup milk
Continue
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Meeting the Daily Requirements: Fruit

Grades| K-5 | 68 | K-B | 912
M O N DAY eekly {daily} 245 {45} 5{1
Fr Serve Only: minimum i 4
. amount required at POS
Entrée: ? OV5: minimum amount to i i
- Swedish Meatballs: e ———
* 4each =2 0z eq meat/meat alternate Weekly {daily) 3 % (34) 5 {1
Total Serve Only: minimum 3
Vegetable | amount required at POS 4 1
; ; . {cupst OV5: minimum amount to
= W¥hole Grain-Rich Pasta: countat POS % %
. M@ =10z eq grain Vegetable Subgroups {cups} Mininum weekly amounts
Dark green & 2
Red./ Crange % 114
- Beans/Peas {legumes} 5
Starchy e 12
eview B
To meat wealdly raquiremant, 18
e blas from ANY subgrou, : :
Weekly {daily} amounts | 5-9° | §-10° §-9° | 10-12
Whol “Not requied tn mestweshly maximam {1} {1} {1} {=}
Giain h
5 Serve Only and OVS:
(% aq)) Minimum ameunt to count 1 1 1 2
asacomponent at POS
s cup fruit M Weekly {claily) amounts 321;3‘ 9;:}0‘ 9;’-;" 10;2‘
. “Nat requeed b mestweakly masimam 4 4
Vegetable- M Ate Serve Only and OVS:
. Minimum amount to count 1 1 1 2
Corn' {cEeq) &as acomponent at POS
* 34 cup = % cup vegetable
Flﬁ;:)“k Weekly {daily} 5{1)
Subgroup: Starchy
Milk:
Fat-Free Unflavored
Fat-Free Chocolate
e 1cup=1cup milk
Continue
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Meeting the Daily Requirements: Vegetable
M O N DAY waekly {daily} 24 {15} 5 {1}

Fr Serve Only: nr;i;imum i 4
. amount required at POS
Entre_e' ¥ CVS: minimum ameunt to i i
m Swedish Meatballs. e ————
* 4each -2 0z eq meat/meat alternate Weekly daily) 3% (34) 50
Tod Serve Only: minimum %
W, le | amount required at POS ; 1
- Whole Grain-Rich Pasta: ? | ovsiminimum amount to % i
R I r m n L CuUp =10z eq grain Vegetable Subgroups {cups} Minimum weekly amounts
Dark green & 2
Red./ Crange % 114
[ Beans/Peas {legumes} &
Starchy e 12
eview =

To meat wealdly raquiremant,

Applesauce; vegetables from ANY subgrou L 145

* “acup = 72 cup fruit Weekly (claily) amounts | 8-9* | 8-t0* | B8-g* | 1po-1z*
Whol “Not requied tn mestweshly maximam {1} {1} {1} {=}
Gral h
v 5 Serve Only and OVS:
(% aq)) Minimum ameunt to count 1 1 1 2
asacomponent at POS
34 cup vegetable M Weekly {claily) amounts | §-10° | 9-10° | 9-10° | 10-42°
v t bl . M “Nat requeed b mestweakly masimam {1} {1} {1} {2}
egetaple: AR Serve Only and OVE:
. Minimum amount to count 1 1 1 2
Corn' i &as acomponent at POS
* %4 cupk % cup vegetable
F‘:ﬁ;:)“" Weekly {daily} s{1
Subgroup: Starchy
Milk:
Fat-Free Unflavored
Fat-Free Chocolate
e 1cup=1cup milk
Continue
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Daily
Requirements
Review

Meeting the Daily Requirements: Milk

1 cup milk,
two varieties

MONDAY

Entrée:
Swedish Meatballs:
* 4each =2 0z eq meat/meat alternate

W¥hole Grain-Rich Pasta:
« Y% cup-=10zeqgrain

Fruit:
Applesauce;
* Y% cup =Y cup fruit

Vegetable:
Corn:
*  Jcup = % cup vegetable

Subgroup: Starchy

N

Fat-Free Unflavored
Fat-Free Chocolate

1cup =1 cup mil

Gradesz | K-5 6-8 K-B 9-12
eekly {daily} 245 {45} 5{1
Serve Only: minimum
¥ ) amount required at POS e 1
VS minimum ameunt to i i
countat POS : :
Weekly {daily} 3 %4 {34} 5{4
Tof Serve Only: minimum 3
W, le | amount required at POS ; 1
} QVS: minimum amount to i ”
countat POS b b
Vegatable Subgroups {cups} Minimum weekly amounts
Dark green & 2
Red./ Crange % 114
Beans/Peas {legumes} 5
Starchy e 12
Other % i
To meat wealdly raquiremant, " 118
e blas from ANY subgrou,
Weekly {daily} amounts | 5-9° | §-10° §-9° | 10-12"
Whol “Not requied tn mestweshly maximam {1} {1} {1} {=}
Giain h
5 Serve Only and OVS:

e} Minimum ameunt to count

asacomponent at POS

Weekly {daily} amcunts

“Notrequied fo meatwosHly masimam

8-10* | g-10* | @-10* | 10-12*
{1} {1 {1} {2}

Serve Only and OVS:
Minimum amount to count

eq! &as acomponent at POS

Weekly {daily}

{1}

Continue
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Meeting the Daily Requirements: Monday
M O N DAY waekly {daily} 24 {15} 5 {1}

Fr Serve Only: nr;i;imum i 4
. amount required at POS
Entre_e' ¥ CVS: minimum ameunt to i i
m Swedish Meatballs. e ————
* 4each -2 0z eq meat/meat alternate Weekly daily) 3% (34) 50
Tod Serve Only: minimum %
W, le | amount required at POS ; 1
- Whole Grain-Rich Pasta: ? | ovsiminimum amount to % i
R I r m n L CuUp =10z eq grain Vegetable Subgroups {cups} Minimum weekly amounts
Dark green & 2
Red./ Crange % 114
[ Beans/Peas {legumes} &
Starchy e 12
eview =

To meat wealdly raquiremant,

Applesauce; vegetables from ANY subgrou L 145

* “acup = 72 cup fruit Weekly (claily) amounts | 8-9* | 8-t0* | B8-g* | 1po-1z*
Whol “Not requied tn mestweshly maximam {1} {1} {1} {=}
Grain, h
5 Serve Only and OVS:
(% aq)) Minimum amount to count 1 1 1 2
) asacomponent at POS
It looks like we have all
our components M Weekly (daily) amounts 821;:‘ 9;:}0‘ 921}0‘ 10(-:)2‘
. “Not raquiad fa meatwaskly masimam 4] 4
planned for Monday! Vegetable: e [ Sereonyadove
COI’I’T Fac) Minimum amount to count 1 1 1 2
’ as acomponent at POS
* 34 cup = % cup vegetable
Fluict ) Weekly {daily} 5{1)
Subgroup: Starchy

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

e 1cup=1cup milk
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Daily
Requirements
Review

Menu Planner: Monday

5-Day K-8 Weekly Menu Planner

National School Lunch Program

Monday Menu Monday Daily Checklist
Lem Sening Size 12 cup(s)fruit (Must be > % cup)
Applesauce 102 cup Fruit 34 cup(s)vegetable (Must be > %oup)
caorn 304 cup Wegetable 1
YWhole Grain-Rich Pasta 12 cup Grain e 0z &g grain (Must be = 7 oz)
Swiedish M eatballs 4each MeatiMeat Alternate 2 ozeqM/MaA (Must be = 1 0z)
FF Urflavored and Chaocolate Milk 1 cup Milk 1 cup milk { Two varieties offered; one ia unfia vored)

If we use the Weekly
Menu Planner referred
to onslide 21, Monday

should look like this.
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Completing the |
Weekly Menu




Planning the Entree

Entrée:
Peanut Butter and Jelly Sandwich

Weekly {daily} amounts | 8-9° 8-10* g-9* 10-12* | SFAs have the flexibility to provide
Whole "Motrequied to mestweshly mavimam {1} {1} {1} {z} | enniched grains so long as ot lzast
Grain-Rich R0 of grains offered weekly are
Grains Serve Only and OVS: whaole grain-rich,
fozeqy | Minmumamolntto count ! ! 1 z Mo more than 2 oz eq grain-based

asacomponentat POS deszerts may be offered weekly.

Completing
the Weekly
Menu

Weekly {daily} amounts | 8-10" | 9-10° | 9-10° [ 40-12°
MMe::t/ 'Mj?req'u?rey;'?omes}fvesﬂymmfmum {1} {1} {1} {3

Serve Only and OVS: HN
Alternate | 0 im amount to count 1 1 1 2 Fruit:

lozeq) a5 acomﬁonent &t POS

Vegetable:

Let’'s plan our menu for Tuesday!

I'm going to plan a Peanut Butter and
Jelly Sandwich. This means | have
planned two components together in
the entrée: the grain and the
meat/meat alternate.

Milk:
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Planning the Entree

Entrée:
Peanut Butter and Jelly Sandwich
» 2tbsp peanut butter = 1 0z eq meat/meat

Weekly {daily} amounts | 8-9° 8-10* g-9* 10-12* | SFAs have the flexibility to provide
Whole "Notrequired to mestweshly maximam {4} {1} {1} {z} | enriched grains so long as at laast alternate
Grain-Rich B0 of grains offered weekly are . .
Grains Serve Only and OVS: whole grain-rich, e 2slices bread = 1.5 0z eq grain
fozeqy | Minmumamolntto count ! ! 1 z Mo more than 2 oz eq grain-based

as acomponent at POS

deszerts may be offered weekly.

Completing

eats | Weekly {daily} amounts | 8-18° | 9-¢ 9-10* o-1z*
t h e e e kl Nt | ity | | @) | Cw [ @
Serve Only and OVS: HN
y Alternate Minimum ameunt to count 1 1 1 2 Fruit:

lozeq) as acomponent at POS

l used my recipe, the FBG, and Exhibit A
to determine that this Peanut Butter Vegetable:
and Jelly Sandwich will credit as: 1.5 oz
eq of grain (bread), and 1 oz eq
meat/meat alternate (peanut butter).
The jelly does not count towards a
component.

This is a day where | planned more than

the daily required amount of grain. This Milk:

will help ensure the menu for the week
is within the suggested weekly range
for grains and meat/meat alternate.
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Planning the Fruit

Entrée:

Peanut Butter and Jelly Sandwich

» 2tbsp peanut butter = 1 0z eq meat/meat
alternate

Grades | K5 |6~ K-8 | 912 | Additional Information . 2slices bread = 1.5 oz eq grain

[ |
Weekly {daily} ( =zatsr ) 51 e
co m p letl n g Eruit Serve Only: minimum N 7 Cnly 1007% fruit juice is allowed

feups) amount required at POS 1| and no more than half the weekly
ps OVS: minimum amount to offering for the fruit componsnt

the Weekly
] .

Frozen Grape Juice

* Y cup =Y cup fruit
Menu

Vegetable:
Let’s also plan our fruit.

| think a frozen juice cup will go great
with the peanut butter and jelly
sandwich, especially on those hot
Arizona days!

Let's plan a ¥z cup frozen 100% grape Milk:
juice cup!
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Planning the Vegetable

Entrée:

Peanut Butter and Jelly Sandwich

» 2tbsp peanut butter = 1 0z eq meat/meat
alternate

» 2slices bread =15 0z eq grain

Weekly {daily} 356 {34} 51 —_—
Total Serve Only: minimum nly 100% vegetable juice is

Vegetable | amount required at POS i 1 allowsd and no more than half the
{cups} OVS: minimum amount to weekly offering for the vegetable

Completing

e e count at POS e 7] component may be 100 juice.
e y Fruit:

Frozen Grape Juice
* Y cup =Y cup fruit

Now for those vegetables! I'm going to

serve celery and carrot sticks in a small Vegetable:
cup with 1 ounce of fat free ranch Veggie Dippers
dressing. + 6 celery sticks = %2 cup vegetable
» 3 carrots sticks = ¥ cup vegetable
| referred to the FBG and it told me that * = %cup vegetable total

3 carrot sticks (%2 inch by 4 inch) is %
cup of vegetables. It also told me that 6
celery sticks ( ¥z inch by 4 inch) will be

Y cup of vegetables. Milk:

The ranch dressing doesn't count
towards acomponent.
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Vegetable Subgroup

Entrée:

Peanut Butter and Jelly Sandwich

» 2tbsp peanut butter = 1 0z eq meat/meat
alternate

» 2slices bread =15 0z eq grain

Completing

the Weekly
Menu

Frozen Grape Juice
* Y cup =Y cup fruit

Vegetable:
Veggie Dippers
+ 6 celery sticks = %2 cup vegetable

We also have to consider our vegetable + 3carrots sticks - % cup vegetable
subgroups. Celery is in the other * =% cup vegetable total
subgroup, and carrots are in the

red/orange subgroup. Subgroup: Other and Red/Orange

Let's add that to our chart!
Milk:
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Planning the Milk

Entrée:

Peanut Butter and Jelly Sandwich

» 2tbsp peanut butter = 1 0z eq meat/meat
alternate

» 2slices bread =15 0z eq grain

Fluid milk Offer two varieties daily
E.‘l:u m)l Weekly {cl.aily) {vanety: fat content ar flawarl.
ps Unflavored milk must be offersd.

Completing

the Weekly
Menu

Frozen Grape Juice
* Y cup =Y cup fruit

Vegetable:

Veggie Dippers

+ 6 celery sticks = %2 cup vegetable
Oh... We can't forget the milk! * 3carrots sticks = % cup vegetable
* =3 cup vegetable total

Let's plan 1 cup fat-free unflavored and
1 cup fat-free chocolate milk for Subgroup: Other and Red/Orange

Tuesday too.

Milk:

Fat-Free Unflavored
Fat-Free Chocolate
e 1cup-=1cup mik
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Meeting the Daily Requirements

Grades| K-5 | 68 | K-B | 912
TU ES DAY eekly {daily} 245 {45} 5{1
. Serve Only: minimum
Fruit h i 1
. amount required at POS
Entree' {eups} V5! minimum amount to i "
m Peanut Butter and Jelly Sandwich e —
« 2 tbsp peanut butter = 1 0z eq meat/meat Weekly {daily) 3 % {36 s{0)
Total Serve Only: minimum 3
alternate Vegetable | amount required at POS 4 1
« 2slices bread = 1.5 0z eq grain feups} | QVSiminimiim amount to 2 7
h w k Vegatable Subgroups {cups} Minimum weekly amounts
Dark green & 2
Red./ Crange % 114
Beans/Peas {legumes} ) 1%
M Starchy s [
HN Other o] 4
e n u Fruit: To meat weekly raquirament, 15
Tl rom SU oL
Frozen Grape Juice bles from ANY ‘ ‘
« Yecup-Yacup fruit Weekly {daily) amounts | 8-9° | 8-10° | 8-9* | 10-12°
Whole “Notrequied b mestweshly maximam {1} {1} {1} {=}
Grain-Rich
. Grains _ Serve Only and OVS:
Did we offer enough of foz eq) Mg:g;m’;ggmg cont) 1 1 1 2
each component for | S S
grades K-8 for the day? Mesty | Weekly{cally) amounts | 810" | 9-10" [ 9-10" |s0-az’
Ve etable- Meat “Nat requeed b mestweakly masimam {1} {1} 1} [
g . Altarnats ~Serve Only and OVS:
Let’s review! Veggie Dippers oze) | M commenantairor | - | L |t ] °F
6 celery sticks = %2 cup vegetable e
+ 3 carrots sticks = ¥ cup vegetable Flﬁpn;}ilk Weekly {daily) sin
* =% cup vegetable total
Subgroup: Other and Red/Orange
Milk:
Fat-Free Unflavored
Fat-Free Chocolate
e 1cup=1cup milk
Continue



Meeting the Daily Requirements: Grain

Grades | K-5 | 6-8 | K-B | g-12
TU ES DAY eekly {daily} 245 {45} 5{1

. Serve Only: minimum
Fruit h % 1
. amount required at POS
Entree: ) {eups) VS minimum ameunt to i "
m Peanut Butter and Jelly Sandwich e —
« 2 tbsp peanut butter = 1 0z eq meat/meat Weekly {daily) 3 % {36 s{0)
Total Serve Only: minimum 3
alternate Vegetable | amount required at POS 4 1
« 2slices bread € 1.5 0z eq grain feups} | QVSiminimiim amount to 2 7
h w k Vegatable Subgroups {cups} Minimum weekly amounts
Dark green & 2
Red./ Crange % 114
Beans/Peas {legumes} 5
Starchy e 12
enu e e

To meat wealdly raquiremant,

Frozen Grape Juice vegetables from ANY subgrou ¢ L
* Y% cup =Y cup fruit

Weekly {daily} amounts | 5-9° | §-10° 8-p* 10-12*
Whol “Not requied tn mestweshly maximam {1} {1} {1} {=}
Geain, h
yls Serve Only and OVS:
(% aq)) Minimum amount to count 1 1 1 2
asacomponent at POS
1.50ze rain Waekly {cdaily} amounts | 8-10° | 9-10° | 9-10° | 10-12°
5 ag Vv table: MMQ::( e ot oman |1y 1} {4} (2}
egetable: Altarnats Serve Only and OVS:
veggie Dippers fozeq) Minimum amount to count 1 1 1 2
as acomponent at POS
» 6 celery sticks = ¥ cup vegetable
+ 3 carrots sticks = ¥ cup vegetable Flﬁpn;}ilk Weekly {daily) sin
* =% cup vegetable total
Subgroup: Other and Red/Orange
Milk:
Fat-Free Unflavored
Fat-Free Chocolate
e 1cup=1cup milk
Continue
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Meeting the Daily Requirements: Meat/Meat Alternate

Grades| K-5 | 68 | K-B | 912
TU ES DAY eekly {daily} 245 {45} 5{1
. Serve Only: minimum
Fruit h i 1
. amount required at POS
Entree' {cups) CVS: minimum amount to i "
m Peanut Butter and Jelly Sandwisch countat PoS
+ 2 tbsp peanut butter €1 oz eq meat/meat Weekly {daily) 3 % {36 s{0)
Total Serve Only: minimum 3
alternate Vegetable | amount required at POS 4 1
« 2slices bread = 1.5 0z eq grain feups} | QVSiminimiim amount to 2 7
h w k Vegatable Subgroups {cups} Minimum weekly amounts
Dark green & 2
Red./ Crange % 114
Beans/Peas {legumes} ) 1%
M Starchy s [
HH Other 45 4
e n u Fruit: To meat weekly raquirament, 15
Frozen Grape Juice vegetablas from ANY subgrou ! !
« Yecup-Yacup fruit Weekly {daily) amounts | 8-9° | 8-10° | 8-9* | 10-12°
Whol “Not requied tn mestweshly maximam {1} {1} {1} {=}
Geain, h
5 Serve Only and OVS:
(% aq)) Minimum amount to count 1 1 1 2
asacomponent at POS
1o0zeq . . . . .
meat/meat alternate M Weoky e amount | *w | | “w | @
Vegetable: M Ate ~Serve Only and OVS:
Veggie Dippers Feg)® | Mommemetiozont) s | 0| i | @
» 6 celery sticks = ¥ cup vegetable
+ 3 carrots sticks = ¥ cup vegetable Flﬁpn;}ilk Weekly {daily) sin
* =% cup vegetable total
Subgroup: Other and Red/Orange
Milk:
Fat-Free Unflavored
Fat-Free Chocolate
e 1cup=1cup milk
Continue
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Meeting the Daily Requirements: Fruit

Grades| K-5 | 68 | K-B | 912
TU ES DAY eekly {daily} 245 {45} 5{1
Fr Serve Only: minimum i 4
. amount required at POS
Entree' } V5! minimum amount to i "
m Peanut Butter and Jelly Sandwich e —
« 2 tbsp peanut butter = 1 0z eq meat/meat Weekly {daily) 3 % {36 s{0)
Total Serve Only: minimum 3
alternate Vegetable | amount required at POS 4 1
« 2slices bread = 1.5 0z eq grain feups} | QVSiminimiim amount to 2 7
h w k Vegatable Subgroups {cups} Minimum weekly amounts
Dark green & 2
Red./ Crange % 114
Beans/Peas {legumes} 5
M Starchy s [
HN Other o] 4
e n u Fruit: To meat weekly raquirament, 15
Frozen Gra T Ve blas from ANY subgrou L L
« Yecup Weekly {daily) amounts | 8-9° | 810" | 8-9° | 4012
Whol “Not requied tn mestweshly maximam {1} {1} {1} {=}
Grain, h
5 Serve Only and OVS:
(% aq)) Minimum amount to count 1 1 1 2
asacomponent at POS
Y2 cup fruit M Weekly {daily) amounts 8;1;:‘ 9;:}0‘ 9215‘ 10(—:)2‘
. “Notrequied to meatweskly masimam 4] 4
Vegetable' M Ate Serve Only and OVS:
veggie Dippers Fac) Minimum amount to count 1 1 1 2
as acomponent at POS
» 6 celery sticks = ¥ cup vegetable
+ 3 carrots sticks = ¥ cup vegetable Flﬁpn;}ilk Weekly {daily) sin
* =% cup vegetable total
Subgroup: Other and Red/Orange
Milk:
Fat-Free Unflavored
Fat-Free Chocolate
e 1cup=1cup milk
Continue
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Completing
the Weekly
Menu

Meeting the Daily Requirements: Vegetable

TUESDAY

Entrée:

Peanut Butter and Jelly Sandwich

« 2 tbsp peanut butter = 1 0z eq meat/meat
alternate

» 2slices bread = 1.5 0z eq grain

% cup vegetable

Fruit:
Frozen Grape Juice
* Y% cup =Y cup fruit

Vegetable:
Veggie Dippers
» 6 celery sticks = ¥ cup vegetable

« 3carrots stj Yrcopvegeislle
(- %cup vegetablet@

Subgroup: Other and Red/Orange

Milk:

Fat-Free Unflavored
Fat-Free Chocolate
e 1cup=1cup milk

(% aq)) Minimum ameunt to count
asacomponent at POS

M Weekly {daily} amcunts
M “Not raquiad fa meatwaskly masimam

Gradesz | K-5 6-8 K-B 9-12
eekly {daily} 245 {45} 5{1
Serve Only: minimum
¥ ) amount required at POS e 1
VS minimum ameunt to i i
countat POS : :
Weekly {daily} 3 %4 {34} 5{4
Tof Serve Only: minimum 3
W, le | amount required at POS ; 1
} QVS: minimum amount to i ”
countat POS b b
Vegatable Subgroups {cups} Minimum weekly amounts
Dark green & 2
Red./ Crange % 114
Beans/Peas {legumes} 5
Starchy e 12
Other % i
To meat wealdly raquiremant, " 118
e blas from ANY subgrou,
Weekly {daily} amounts | 5-9° | §-10° §-9° | 10-12"
Whol “Not requied tn mestweshly maximam {1} {1} {1} {=}
Giain h
5 Serve Only and OVS:

8-10* | g-10* | @-10* | 10-12*
{1} {1 {1} {2}

Serve Only and OVS:
B ) Minimum amount to count
&4 &as acomponent at POS

Fluid milk

feups) Weekly {daily}

{1}

Continue
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Meeting the Daily Requirements: Milk

Grades| K-5 | 68 | K-B | 912
TU ES DAY eekly {daily} 245 {45} 5{1
Fr Serve Only: nr;i;imum i 4
. amount required at POS
Entree' ) } V5! minimum amount to i "
m Peanut Butter and Jelly Sandwich e —
« 2 tbsp peanut butter = 1 0z eq meat/meat Weekly {daily) 3 % {36 s{0)
Tod Serve Only: minimum %
alternate ¥, le | amount required at POS 4 1
+ 2slices bread = 1.5 0z eq grain ? | ovsiminimum amount to % 2
h w k Vegatable Subgroups {cups} Minimum weekly amounts
Dark green & 2
Red./ Crange % 114
Beans/Peas {legumes} ) 1%
M Starchy s [
HN Other o] 4
e n u Fruit: . To meat weekly raquirament, : 115
Frozen Grape Juice vegetables from ANY subgrou
« Yecup-Yacup fruit Weekly {daily) amounts | 8-9° | 8-10° | 8-9* | 10-12°
Whol “Not requied tn mestweshly maximam {1} {1} {1} {=}
Grain, h
5 Serve Only and OVS:
(% aq)) Minimum amount to count 1 1 1 2
asacomponent at POS
f . ::ﬁ can.'lLI M weekly {daily) amounts | 8-10° | 9-10° | 9-10° | i0-12°
orge e MIlK: . “Notrequicd to mestwoskly maximam {1} {1 {1} {a}
g Vegeltabl:e' M Ate ~Serve Only and OVS:
Veggie Dippers Feg” | Mpmumarmntiecont| s | o | 4|
» 6 celery sticks = ¥ cup vegetable
+ 3 carrots sticks = ¥ cup vegetable Fluicl 4 Weekly {daily) sin
* =% cup vegetable total
Subgroup: Other and Red/Orange
Milk:
Fat-Free Unflavored
Continue




Meeting the Daily Requirements: Tuesday

Serve Only: minimum
E . ¥ amount required at POS e 1
ntree: ? CVS: minimum amount to
. ' i i
= Peanut Butter and Jelly Sandwich - —
« 2 tbsp peanut butter = 1 0z eq meat/meat Weekly {daily) 3 % {36 s{0)
Tod Serve Only: minimum %
alternate ¥, le | amount required at POS 4 1

+ 2slices bread - 1.5 0z eq grain ? | ovsiminimum amount to % 2
t h e we e kly Vegetable Subgroups {cups} Minimum weekly amounts

Dark green 2

Red./ Crange 114

2
54
Beans/Peas {legumes} ) 1%
Starchy e 12
enu =

To meat wealdly raquiremant,

Frozen Grape Juice vegetables from ANY subgrou ¢ L
* Y% cup =Y cup fruit

Weekly {daily} amounts | 5-9° | §-10° 8-p* 10-12*
Whol “Not requied tn mestweshly maximam {1} {1} {1} {=}
Ggail h
v 5 _ Serve Only and OVS:
Looks like the meals | Eedr | M monentsipos | ! ! ! 2
planned for Monday
and Tuesday both meet M Weekly (daily) amounts | 820" | 910" | 920" | 1042
the daily requirements Vegetable: Me [ Seneonyadovs R
of the meal pattern! Veggie Dippers gy | M e | ! ! 2
» 6 celery sticks = ¥ cup vegetable
+ 3 carrots sticks = ¥ cup vegetable Fluicl 4 Weekly {daily) sin
* =% cup vegetable total

Subgroup: Other and Red/Orange

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

e 1cup=1cup milk
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Completing
the Weekly
Menu

Menu Planner: Tuesday

5-Day K-8 Weekly Menu Planner

MNational S Lunch B

Monday Menu Menday Daily Checklist
lierm Serving Size Componerts Jist all that apolyy Motes [/] 12 cup(s) fruit (Must be = % cup)
Applesauce 12 cup Fruit H 34 cup(s) vegetable (Must he > %cup)
Corn 34 cup “egetahle 1 :
Vihole Grain-Rich Pasta 142 cup Grain v - Dz €q grain (Wyst bez T 0z)
Swedish Meathalls 4 each MeatMeat Altemnate [/] 2 czeqmM/MA (sstbe =7 02)
FF Urflavared and Chocolate Milk 1eup Milk Z| 1 cup milk ( Two varisties offered; one Je uatia vored)
Tuesday Menu Tuesday Daily Checklist
ltem Senving Slze Components {ist all that appl Motes /] 12 cupls) fruit (Must be = & cup)
Frozen Grape Juice 12 cup Fruit z‘ 34 cupls) vegetable (Must be > % cup)
Veggie Dippers (celery and carrots 304 cup Wegetabla 15 p
Peanut Butter and Jelly Sandwich 2 glices Grain Combination item a ¥ 0z & grain (Must be - 1 02)
FF Unflavared and Chocolate Milk 2thsp MeatMeat Altemnate | _1_ozeq M/MAMust be > 1 0z)
1 cup hiilk [] 1 cup milk (Two varizties offered: ore iz unfia vored)

Let's fill in Tuesdayon
our menu planner.

If you haven't already
started using this menu
planner, try using it as
we go through
Wednesday's meal.
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Planning the Entree

Entrée:
Spaghetti with Meat Sauce
* 15 0z ground beef= 10z eq meat/meat

Weekly {daily} amounts | 8-9° | §-10° 8-g* 10-12* | SFAS have the flexibility to provide
Whole "Notrequired to mestweshly maximam {4} {1} {1} {z} | enriched grains so long as at laast alternate
Grain-Rich RO of grains offered weekly are . .
pi Serve Only and OVS: whole grain-rich. * 1cup spaghetti = 2 oz eq grain
fozeq) | Minimumamounttocount | 1 1 1 2 | Mo more than 2 oz eq grain-based + Y cup tomato sauce = 4 cup vegetable

as acomponent at POS

deszerts may be offered weekly.

Completing

Maats | Weekly{daily} amounts | §-10° | 9-1 g-10* o-1z* Subgroup: Red/Orange

Serve Only and OVS: it
e ee y Alternate |\ im amount to count 1 1 1 2 Fruit:

{ozeqt

as acomponent at POS

For Wednesday I'm going to serve
spaghetti with meat sauce. This will
provide: grains from the pasta, Vegetable:
meat/meat alternate in the meat sauce,
and vegetable in the tomato sauce.

The smallest amount of vegetable that
can be credited is 1/8 cup. For my
tomato sauce, | am going to plan 1/4
cup in this entrée. | will need to refer to

the recipe and Exhibit A to determine Milk:
how my pasta credits. | will also have to
use the FBG, CN Label, or Product
Formulation Statement to determine
how the meat in the sauce will credit.

¢ (¢
=
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Planning the Fruit

Entrée:
Spaghetti with Meat Sauce
* 15 0z ground beef= 10z eq meat/meat

alternate
- Grades | K5 |6~ K-8 | 912 | Additional Information « 1cup spaghetti = 2 0z eq grain
co m p letl ng Weekly (daily) (200 ) U | ot vice s dlowed Y cup tomato sauce = % cup vegetable
. 5 only: min N > 4 Snly 100% frurt juice 15 allowe
Frut amzﬁ:t ;cruimmgnc;s 1| and no more than half the weekly
S v m———. affering for the fruit component Subgroup: Red/Orange

the Weekly
] .

Canned Peaches
* Y cup-=Y2cup fruit

Vegetable:
I'm also going to add some fruit.
| think canned peaches will go well with
spaghetti and meat sauce, and they add
some nice color to the meal!
Let's add Y2 cup peaches to the menu.
Milk:
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Completing
the Weekly
Menu

Planning the Vegetable

Weekly {daily} 356 {34} 51 —_—
Total Serve Only: minimum nly 100% vegetable juice is
Vegetable | amount required at POS i 1 allowsd and no more than half the
{cups} OVS: minimum amount to y s weskly offering for the \:e-ge_table
count at POS 2 2 COmponent may be 100% juics.
For the vegetable,

I'm going to serve broccoli.

It's a nice green color to compliment
the pasta and meat sauce, and will
make for a colorful, eye-appealing

meal.

I'm going to plan %z cup of broccoli to
ensure | meet the meal pattern. This
means | will be making available % cup
of vegetable on Wednesday: % cup
from the sauce and 1/2 cup from the
broccoli.

Entrée:

Spaghetti with Meat Sauce

* 15 0z ground beef= 10z eq meat/meat
alternate

* 1cup spaghetti = 2 0z eq grain

» Y cup tomato sauce = % cup vegetable

Subgroup: Red/Orange

WEDNESDAY

Fruit:
Canned Peaches
* Y cup =Y cup fruit

Vegetable:
Broccoli
* Yo cup = % cup vegetable

Milk:
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Completing
the Weekly
Menu

Vegetable Subgroup

Entrée:

Spaghetti with Meat Sauce

* 15 0z ground beef= 10z eq meat/meat
alternate

* 1cup spaghetti = 2 0z eq grain

» Y cup tomato sauce = % cup vegetable

Subgroup: Red/Orange

WEDNESDAY

We can't forget about the vegetable
subgroups! Writing their category in my
planner will allow me to see if I've met
my vegetable subgroup requirements
at the end of the week.

Broccoli is in the dark green subgroup,
let's add that!

Fruit:
Canned Peaches
* Y cup =Y cup fruit

Vegetable:
Broccoli
* Yo cup = % cup vegetable

Subgroup: Dark Green

Milk:
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Completing
the Weekly
Menu

Planning the Milk

Fluicl milk
{cups}

Weekly {daily}

Cffer tero varieties daily
{vanety: fat content ar flawarl.
Unflavored milk must be offersd.

Entrée:

Spaghetti with Meat Sauce

* 15 0z ground beef= 10z eq meat/meat
alternate

* 1cup spaghetti = 2 0z eq grain

» Y cup tomato sauce = % cup vegetable

Subgroup: Red/Orange

WEDNESDAY

Last but not least,
we'll plan our milk!

Remember we need two varieties,
1 cup each

Fruit:
Canned Peaches
* Y cup =Y cup fruit

Vegetable:
Broccoli
* Yo cup = % cup vegetable

Subgroup: Dark Green

Milk:

Fat-Free Unflavored
Fat-Free Chocolate
e 1cup-=1cup mik
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In the previous example, the menu planner incorporated some of the
vegetable requirement in the entree. Can a vegetable be planned in an entree
and still credit towards the vegetable subgroup requirement? If so, does the
amount of vegetable in the entree matter?

A. Yes. The menu planner can serve a combination of vegetables to meet

the daily vegetable requirement as long as each vegetable credits as at
least 1/8 cup.

B. No. The menu planner cannot serve vegetables in entrees.

C. Yes. Any amount of vegetable in the meal can count, even 1
tablespoon of chives.

D. No. The menu planner would need to plan more tomato sauce. In order to
plan multiple vegetables, each vegetable must credit as at least %2 cup.

o




In the previous example, the menu planner incorporated some of the
vegetable requirement in the entree. Can a vegetable be planned in an entree
and still credit towards the vegetable subgroup requirement? If so, does the
amount of vegetable in the entree matter?

A. Yes. The menu planner can serve a combination of vegetables to meet
the daily vegetable requirement as long as each vegetable credits as
at least 1/8 cup.

o

No. The menu planner cannot serve vegetables in entrees.

C. Yes. Any amount of vegetable in the meal can count, even 1
tablespoon of chives.

D. No. The menu planner would need to plan more tomato sauce. In order to
plan multiple vegetables, each vegetable must credit as at least 72 cup.

The minimum amount that can credit towards the vegetable requirement is
1/ 8 cup. Refer to slide 67 and the vegetable notes on the meal pattern

chart for a reminder about this guidance. .



Meeting the Daily Requirements

Grades| K-5 | 68 | K-B | 912
WEDNESDAY Weekly (aily) 234 02) 50
. Serve Only: minimum
Fruit h i 1
. amount required at POS
Entree' {eups} V5! minimum amount to i "
m Spaghetti with Meat Sauce e —
‘ : o m letl n * 150z ground beef= 1 0z eq meat/meat Weekly {daily) 3 % {36 s{0)
Total Serve Only: minimum 3
alternate Vegetable | amount required at POS 4 1
« 1cup spaghetti = 2 0z eq grain feups} | QVSiminimiim amount to 2 7
h w k + Y cup tomato sauce = ¥ cup vegetable Vegetable Subgroups {cupst | Minimum weekly amounts
Dark green & 2
Red./ Crange % 114
Subgroup: Red/Orange Beans/Peas (legumes) v [
M Starchy s [
HN Other o] 4
e n u Fruit: To meat weekly raquirament, : 115
Canned Peaches Ve blas from ANY subgrou
« Yecup-Yacup fruit Weekly {daily) amounts | 8-9° | 8-10° | 8-9* | 10-12°
Whole “Notrequied b mestweshly maximam {1} {1} {1} {=}
Grain-Rich
Grains _ Serve Only and OVS:
Did we offer enough of foz eq) Mg:g;m’;ggmg cont) 1 1 1 2
each component for I S S S —|
grades K-8 for the day? Meats | Weekly{dally) amounts | 8-10° | 9-10° | 9-10* [io-12*
\Y; table: Meat “Notrequied o mesfweshly maximam {1} {1} {1} {2}
egetable: Altarnats Serve Only and OVS:
’ . H Minimum amount to count 1 1 1 2
Let's review! Broccoli fozeq) | N e o
+ Y% cup-=Y cup vegetable e
Flﬁ;:)“k Weekly {daily} 5{1)

Subgroup: Dark Green

Milk:

Fat-Free Unflavored
Fat-Free Chocolate
e 1cup=1cup milk
Continue
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Completing
the Weekly
Menu

WEDNESDAY

Entrée:
Spaghetti with Meat Sauce
* 150z ground beef= 1 0z eq meat/meat

alternate
* 1cup spaghetti = .
* Y cup tomato saucé

=lice-vegetable

Subgroup: Red/Orange

2 oz eq grain...

Check!

Fruit:
Canned Peaches
* Y% cup =Y cup fruit

Vegetable:
Broccoli
« Y cup - % cup vegetable

Subgroup: Dark Green

Meeting the Daily Requirements: Grain

Grades

Fruit

{cupst

Total
Vegetable | amount required at POS
{cupst OV5: minimum amount to

eekly {daily}

Serve Only: minimum
amount required at POS

VS minimum ameunt to
countat POS

Weeakly {daily}

Serve Only: minimum

countat POS

Vegetable Subgroups {cups}

Minimum weekly amounts

Dark green

&

Red./ Crange

14

Beans/Peas {legumes}

Starchy

Other

i
34

Meat

Alternate
{ozeq}

Fluid milk
{cups}

To meat wealdly raquiremant,
e blas from ANY subgrou,

Weekly {daily} amounts

8-9*
{1}

5-g*
{1}

135

10-12*

Whel "Wot requied to mestweshy Maximam
Giain h
5 Serve Only and OVS:
(% aq)) Minimum ameunt to count

asacomponent at POS

Meats | Weekly {daily) amounts

“Notrequied fo meatwosHly masimam

§-10"
{4}

v-10*

{4}

10-12*

Serve Only and OVS:
Minimum amount to count
&as acomponent at POS

Weekly {daily}

{1}

Milk:

Fat-Free Unflavored
Fat-Free Chocolate
e 1cup=1cup milk

Continue
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Meeting the Daily Requirements: Meat/Meat Alternate

Grades| K-5 | 68 | K-B | 912
WEDNESDAY Weekly (aily) 234 02) 50
. Serve Only: minimum
Fruit h i 1
. amount required at POS
Entree' {eups} V5! minimum amount to i "
m Spaghetti with Meat Sgue countat POS
* 150z ground beef 1 0z eq meat/meat Weekly {daily) 3 % {36 s{0)
Total Serve Only: minimum 3
alternate Vegetable | amount required at POS 4 1
« 1cup spaghetti = 2 0z eq grain feups} | QVSiminimiim amount to 2 7
h w k + Y cup tomato sauce = ¥ cup vegetable Vegetable Subgroups {cupst | Minimum weekly amounts
Dark green & 2
Red./ Crange % 114
Subgroup: Red/Orange Beans/Peas (legumes) v [
M Starchy s [
HN Other o] 4
e n u Fruit: To meat weekly raquirament, 15
Canned Peaches Ve blas from ANY subgrou L L
« Yecup-Yacup fruit Weekly {daily) amounts | 8-9° | 8-10° | 8-9* | 10-12°
Whol “Not requied tn mestweshly maximam {1} {1} {1} {=}
Grain, h
5 Serve Only and OVS:
(% aq)) Minimum amount to count 1 1 1 2
1 0z eq meat/meat asacomponent at FOS
alternate... i ] I ] ]
M }x{eek_ly; Eﬂcl.all}.r) amou nts 3;:? 9;:} @ 9;:;’ 10(:-)2
. roquiad a mastaoshly madma
1 Vegetable' M te Serve Only and OVS:
Check! Broccoli a Minimum amount to count 1 1 1 2
i as acomponent at POS
+ Y% cup-=Y cup vegetable
Flﬁ;:)“k Weekly {daily} 5{1)
Subgroup: Dark Green
Milk:
Fat-Free Unflavored
Fat-Free Chocolate
e 1cup=1cup milk
Continue




Completing
the Weekly
Menu

Meeting the Daily Requirements: Fruit

WEDNESDAY

Entrée:

Spaghetti with Meat Sauce

* 150z ground beef= 1 0z eq meat/meat
alternate

* 1cup spaghetti = 2 0z eq grain

* % cup tomato sauce = % cup vegetable

Subgroup: Red/Orange

Y2 cup fruit...

Check!

Fruit:
Canned Peg

« Ycup

Vegetable:
Broccoli
« Y cup - % cup vegetable

Subgroup: Dark Green

Gradesz | K-5 6-8 K-B 9-12
eekly {daily} 245 {45} 5{1
Serve Only: minimum
¥ ) amount required at POS e 1
VS minimum ameunt to i i
countat POS : :
Weekly {daily} 3 %4 {34} 5{4
Total Serve Only: minimum 3
Vegetable | amount required at POS 4 1
{cupst OV5: minimum amount to y b
countat POS b b
Vegatable Subgroups {cups} Minimum weekly amounts
Dark green & 2
Red./ Crange % 114
Beans/Peas {legumes} 5
Starchy e 12
Other % i
To meat wealdly raquiremant, " 118
e blas from ANY subgrou,
Weekly {daily} amounts | 5-9° | §-10° 8-3* 10-12*
Whol “Hot requéed fo meatweshly maximum {1} {1} {1} {=}
Giain h
5 Serve Only and OVS:
(% aq)) Minimum ameunt to count 1 1 1 2

asacomponent at POS

8-10* | g-10* | @-10* | 10-12*

Milk:

Fat-Free Unflavored
Fat-Free Chocolate
e 1cup=1cup milk

M Weekly {daily} amcunts
M “Nat requeed b mestweakly masimam {1} {1} {1} {2}
Ate Serve Only and OVS:
B ) Minimum amount to count 1 1 1 2
&4 &as acomponent at POS
Fluid milk .
feups) Weekly {daily} E£{1}
Continue
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Meeting the Daily Requirements: Vegetable

Grades| K-5 | 68 | K-B | 912
\WEDNESDAY Weeldy aally) 408 s
Serve Only: minimum

¥ amount required at POS

Entree: } V5! minimum amount to i "
= Spaghetti with Meat Sauce e —
* 150z ground beef= 1 0z eq meat/meat Weekly {daily) 3 %4 {34} 5 (1)
Tod Serve Only: minimum %
alternate ¥, le | amount required at POS 4 1

} OVS: minimum amount to

* 1cup spaghetti = 2 0z gopgra e S 2 e
t h e wee kly « Y cup tomato sauce % cup vegetable Vegetable Subgroups{cups) |  Minimum weekly amounts
Dark green 2

&
Red./ Crange % 114
Subgroup: Red/Orange Beans/Peas (legumes) v [
M Starchy s [
HN Other % i
e n u Fruit: To meat weekly raquirament, 15
s rom SUIgrou|
Canned Peaches bles from ANY ! !
« Yecup-Yacup fruit Weekly {daily) amounts | 8-9° | 8-10° | 8-9* | 10-12°
Whe Mot requied to mestweshly Maximam {1} {1} {1} {=}
Giain h
5 Serve Only and OVS:
(% aq)) Minimum amountto count 1 1 1 2
asacomponent at POS
I planned a total of %4
cup vegetable, so | met M Weekly daily) amounts | 8-40° [ o-t0” | g1a0” Tao-sar
. . . . “Nat requeed b mestweakly masimam 4 4
my dally minimum. Vegetable' M AR Serve Only and OVS:

H Minimum amount to count 1 1 1 2
BrOCCOl.l {cEeq) &as acomponent at POS
+ Y% cupQ Y2 cup vegetable
Fluid milk

e Weekly {daily} E£{1}
Subgroup: Dark Green feupsy
Milk:
Fat-Free Unflavored
Fat-Free Chocolate
e 1cup=1cup milk
Continue
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Meeting the Daily Requirements: Milk

Grades| K-5 | 68 | K-B | 912
WEDNESDAY Weekly (daily) 254 04) s
Fr Serve Only: nr;i;imum i 4
. amount required at POS
Entree: ¥ VS minimum ameunt to i i
- Spaghetti with Meat Sauce e
* 150z ground beef= 1 0z eq meat/meat Weekly (daily) 3 % (34) 5(1)
Tod Serve Only: minimum %
¥ le | amount tequired at POS
alternate ired § !
* 1cup spaghetti - 2 0z eq grain I % v
h w k ® MQ tomato sauce = % Ccup VegetabLe Yegetable Subgroups {cups} Minimum weekly amounts
Dark green & 2
Red./ Crange % 114
Subgroup: Red/Orange Beans/Peas (legumes) v [
M Starchy [ s
HN Other % i
e n u Frult' To meet weekly requirement, 15
Canned Peaches e lsles from ANY subgrou; L L
. M@ =% cup fruit Weekly (daily} amounts | 8-9° | 8-10° 8-9* 10-12*
Whol “Not requied tn mestweshly maximam {1} {1} {1} {=}
Giain h
5 Serve Only and OVS:
L. (% aq)) Minimum ameunt to count 1 1 1 2
Lastly, two varieties of asacomponent at FOS
milk, 1 cup each. , . . . :
M }x{eek_ly; Eﬂcl.all}.r) eLmou_ nts 3;:? 9;:} o 9;:;’ 10(:-)2
i requied fomastwashly masimam
1 Vegetable' M te Serve Only and OVS:
Check! Broccoli A Minimum ameount to count 1 1 1 2
{cEeq) &as acomponent at POS
+ Y% cup-=Y cup vegetable
Fluict ) Weekly {daily} 5{1)
Subgroup: Dark Green
Milk:
Fat-Free Unflavored
Continue
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Meeting the Daily Requirements: Wednesday

Grades| K-5 | 68 | K-B | 912
WEDNESDAY Weekly (aily) 234 02) s
Fr Serve Only: minimum i 4
< ired at POS
Entree: } Oa\:::umri.:lﬁ?;mamumb
. . ' i i
m Spaghetti with Meat Sauce - —
* 150z ground beef= 1 0z eq meat/meat Weekly {daily) 3 % {36 s{0)
alternate e a:ﬂﬁtoﬁdim:ﬁ"&s # 1
« 1cup spaghetti = 2 0z eq grain | ovsminimim ameunt o 2 7
t h e wee kly + Y cup tomato sauce = ¥ cup vegetable Vegetable Subgroups {cupst | Minimum weekly amounts
Dark green & 2
Red./ Crange % 114
Subgroup: Red/Orange Beans/Peas (legumes) v [
M Starchy s [
HN Other o] 4
e n u Fruit: To meat weekly raquirament, 15
Canned Peaches Ve blas from ANY subgrou L L
* —pl/z cup = 72 cup fruit Weekly {daily} amounts 3{'9{ 3;:-;' 5{'%' 10{;2'
. "Wot requied to mestweshy Maximam 1 1
Looks like the meals | vy ¥
Serve Only and OVS:
pl'anned for Monday { e:l) Minimum amount to count 1 1 1 2
through Wednesday all as.acomponent at POS
meet the daily i ] I ] ]
requirements M Yoy camameine | "w | Tw | tw | e
’ Vegetable: M Ate Serve Only and OVS:
BrOCCOl.i Fac) Minimumamu::t?:co;;nt 1 1 1 2
H &5 3 Componeant ai
Now to fill our menu « 1 cup - % cup vegetable
planner tool! Fluid
) Weekly {daily} E£{1}
Subgroup: Dark Green
Milk:
Fat-Free Unflavored
Fat-Free Chocolate
e 1cup=1cup milk
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Completing

the Weekly
Menu

Does your menu
planner look like this?

Remember, you need to
use the FBG and food
labels to determine
how much pasta and
meat to serve.

Menu Planner: Wednesday

5-Day K-8 Weekly Menu Planner

Monday Menu Monday Daily Checklist
liem Senving Size Components dist all that apply) Notes 12 cup(s) fruit (Myst be > % cup)
gpplesauce ;ﬁ up \ﬁrUItt " \/ 34 cup(s)vegetable (Must be > %oup)
arn cup eoetahle
Whaole Grain-Rich Pasta 12 cup Grain i 2 Loz €q grain (Must bez 7 0z)
Swredish Meathalls 4 gach MeatiMeat Aternate [/] 0z & M/MA (Must be = 1 oz)
FF Urflavored and Chocolate Milk 1 cup Milk ZI 1 cup milk ( Two varisties offered; one s uatia vored)
Tuesday Menu Tuesday Daily Checklist
Item Sening Size Comporents (ist all that apply) Notes [] 12 cup(s) fruit (Mst be = % cup)
\F;mZe_n grape JLI(ICE‘ 4 sartcts ;ﬁ cup \F;rLIIt b Z| =4 cupls) vegetahle [(Must be = % cup)
eogie Dippers {celery and carn cup eoetahle
Peanut Butter and Jelly Sandwich 1 glices Grain Combination item H —1- Gz &q grain (Must be > 7 oz)
FF Urfiavored and chocolate Milk I thsp Meatihest Aternate ¥ | _1_0zZeg MIMA (Must be = 1 oz)
1cup Milk ZI cup milk {Two vareties offered; one is unfiavored)
Wednesday Menu Wednesday Daily Checklist
Item Serving Size Components {ist all that apply) Motes [7] 12 cupis) fruit (Must be = % cup)
g;ncncaofi"m“es 1@ 2:2 Frutt a =4 cupls) vegetable (Must be = % cup)
Tomats Sauce. 164 oup \éerglitable V| _2_ ozeq grain (Must be> 1 oz)
“G",”o?,':f;j‘e”f”” Fpaghett 1_;"0')2 MeatMeat Alternate i _1_ 0z e M/MA (Must be = 7 oz)
FF Unflavared and Choeolate hik 1 cup Milk Y| 1 cup milk (Two vanisties offered; ore s unfia vored)
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Planning the Entree

Entrée:
Beef and Cheese Burrito
* 15 0z beef= 10z eq meat/meat alternate

Weeakly {caily} amounts | 8-9° §-10* §-g* 10-12" | SFAS have the flexibility to provide
Whole "Notrequied to mestweshly maximanm {1} {1} {1} {2y | enriched grains so long as at laast o cup cheese =10z eq meat/meat
Grain-Rich RO of grains offered weekly are L
Grains Serve Only and OVS: whole grain-rich. alternate
{ozeq) | Minimumamounttocount | 1 1 1 2 | Mo morethan 2 oz eqgrain-based » 2oztortilla = 2 0z eq grain

as acomponent at POS

Completing

dlesserts may be offered! weekly. + %cup salsa= ¥4 cup vegetable

Maats | Weekly{daily} amounts | §-10° | 9-1 g-10* o-1z* Subgroup: Red/Orange
t h w kl Meat "Wotrequied ta mesfweshly masimam {1} {1} {1} {=}
Serve Only and OVS: HN
e e e y Altemate Minimum amount to count Fruit:

lozeq) as acomponent at POS

Thursday’s meal is going to have a
combination entrée again. Remember, a
combination entrée is one that includes Vegetable:

more than one component.

I'd like to serve a beef and cheese
burrito on a whole-grainrich tortilla,
with a side of salsa.

I will refer to the FBG and Exhibit A to
credit my beef, cheese, and tortillas. Milk:
For now, just trust me that my burrito
recipe credits as 2.0 0z eq meat/meat
alternate and 2.0 oz eq grain. | will also
serve % cup salsa.
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Planning the Fruit

Entrée:

Beef and Cheese Burrito

* 15 0z beef= 10z eq meat/meat alternate
* Yicup cheese =10z eq meat/meat

- Grades | K5 |6~ K-8 | 912 | Additional Information alternate
Completing o e ey B R
P 5 only: mini nly Tuit juice is allow e 1 _1
Fruit amzﬁ:t gcruimlgxnc;s 1| and no more than half the weekly /4 CUp salsa- %4 CUp' vegetable
leups} e inimum ameunt & affering for the fruit component Subgroup: Red/Orange

the Weekly
I ——————————————————— .

Oranges Wedges
* Y cup =Y cup fruit

Vegetable:
I think orange slices go well with
burritos, so I'm going to plan ¥z cup of
orange wedges as my fruit.
Milk:
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Completing
the Weekly
Menu

Planning the Vegetable

Weekly {daily} 356 {34} 51 —_—
Total Serve Only: minimum nly 100% vegetable juice is
Vegetable | amount required at POS i 1 allowsd and no more than half the
{cups} OVS: minimum amount to y s weskly offering f{t;r the \:e-ge_table
count at POS 2 2 component may be 1003 juics.

Let's plan 34 cup of black beans as my
vegetable.

Please note that beans can be planned
as a legume or as a meat/meat
alternate, but not both. I'm going to
plan them as beans/peas and count
them towards the vegetable
requirement. | could have planned a
bean and cheese burrito with a side
salad (or other type of vegetable), and
counted the beans in the burrito
towards the meat/meat alternate then
planned the salad as my vegetable.

THURSDAY

Entrée:
Beef and Cheese Burrito

1.5 oz beef= 1 0z eq meat/meat alternate

Ya cup cheese = 1 0z eq meat/meat

alternate

2 oz tortilla = 2 0z eq grain

Ya cup salsa= ¥ cup vegetable
Subgroup: Red/Orange

Fruit:
Oranges Wedges

Y2 cup = Y2 cup fruit

Vegetable:
Black Beans

% cup = % cup vegetable

Subgroup: Beans/Peas

Milk:
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True or False: Pinto beans on a tostada can be planned and counted as the
vegetable and the meat/meat alternate for that day.

A. True.

B. False. Pinto beans are not a creditable vegetable in the meal
pattern.

C. Faﬁe. Pinto beans are not a creditable meat/meat alternate in the meal
pattern

D. False. Beans can be either the vegetable for the day OR the meat/meat
alternate, but they cannot count as both components on the same day.

o




True or False: Pinto beans on a tostada can be planned and counted as the
vegetable and the meat/meat alternate for that day:.

A. True.

B. False. Pinto beans are not a creditable vegetable in the meal
pattern.

C. FaJL[%e. Pinto beans are not a creditable meat/meat alternate in the meal
pattern

D. False. Beans can be either the vegetable for the day OR the
meat/meat alternate, but they cannot count as both components on
the same day.

The menu planner can choose if the beans will be counted towards the
legume vegetable subgroup or towards the meat/meat alternate
component. However, the planner must decide which it will count towards
and plan the rest for he menu accordingly. See slide 84 to review this
information. 86



Planning the Milk

Entrée:

Beef and Cheese Burrito

* 15 0z beef= 10z eq meat/meat alternate
* Yicup cheese =10z eq meat/meat

= alternate
Completin ” ; gaztonlls-zozeqgran
F‘g:ﬁ ’“)'“‘ Weekly {daily) ‘variety:fat contertor flavorl » Y cup salsa= % cup vegetable
ps Unflavored milk must be offered. Subgroup, Red/Orange
the Weekly
Oranges Wedges

* Y cup =Y cup fruit

Vegetable:
Black Beans
* %cup = % cup vegetable

Subgroup: Beans/Peas
We can't forget the milk! I'm going to

plan 2 varieties, 1 cup each.

Milk:

Fat-Free Unflavored
Fat-Free Chocolate
* 1cup =1cup milk
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Meeting the Daily Requirements

Grades| K-5 | 68 | K-B | 912
THURSDAY Weekly (daily? P s
. Serve Only: minimum
Fruit h i 1
. red at POS
Entree: {eups} oa\-’:;oum"::l:‘:ﬁ?‘:; ameunt to
. ‘ % i
m Beef and Cheese Burrito e
* 15 07 beef=1 0z eq meat/meat alternate Weekly {daily) 3 % {36 s{0)
1 Total Serve Only: minimum 3 i
* Y cup cheese =10z eq meat/meat Vegetable | amount required at POS 4
alternate {cupst OV5! r'rzg&n:{]:: :g‘gunt to 1 v
t h e wee kly « 2o0ztortilla=20z eq grain Vegetable Subgroups {cups} Minimum weekly amounts
o« 1 -1 Dark green i) i
Y4 cup salsa= ¥ cup vegetable Ret/Siange - =
Subgroup: Red/Orange Beans/Peas (legumes) v [
M Starchy s [
H'" Other o] 4
e n u Fruit: To meat weekly raquirament, : 115
Oranges \X/edges Ve blas from ANY subgrou
e Cup = Yo cup fruit Weekly (daily} amounts | 8-9° | 8-10° 8-9* | 10-12*
Whole Mot requied to mestweshly Maximam {1} {1} {1} {=}
Grain-Rich
rg:;in:: Serve Only and OVS:
H Minimum amount to count 1 1 1 2
Did we offer enough of fozec | N eomponent s pOS
each component for I
grades K-8 for the day? Meats | Weekly{daily) amounts | 8-20° | 9-10° [ 9-20° [10-2*
Vegetable: Meat **;q:::g:;*:;fg\?m W | w (1) @
Alternate v '
. Minimum amount to count 1 1 1 2
Let's review! Black Beans {ozeq} a5 acomponent at POS
* % cup - % cup vegetable e
Flﬁ;:)“k Weekly {daily} 5{1)

Subgroup: Beans/Peas

Milk:

Fat-Free Unflavored
Fat-Free Chocolate
e 1cup =1cup mik
Continue
88




Meeting the Daily Requirements: Grain

Grades| K-5 | 68 | K-B | 912
THURSDAY Weeldy aally) 408 s
Serve Only: minimum

Fruit \ ih 1
<. amount required at POS
Entree' . {cups) CVS: minimum amount to i "
= Beef and Cheese Burrito e —
* 15 07 beef=1 0z eq meat/meat alternate Weekly {daily) 3 % {36 s{0)
1 Total Serve Only: minimum 3 i
* Y cup cheese =10z eq meat/meat Vegetable | amount required at POS 4
{cupst OV5: minimum amount to

alternate et e 2 i
h w k o« 2 oztortillal= 2 oz eq grain Vegatable Subgroups {cups} Minim um weekly amcunts
. TP able Dark green Y%

1 > = b
Y4 cup salsa A Red/Orange % 134
Subgroup: Red/Orange Beans/Peas (legumes) %
M Starchy iz V&
I . HN Other % i
e u FrUIt' To meat wealdly raquiremant, 15
Oranges \X/edges e blas from ANY subgrou, : i
. M}Q =% cup fruit Weekly (daily} amounts | 8-9° | 8-10° 8-9* | 10-12*
Whol “Not requied tn mestweshly maximam {1} {1} {1} {=}
Giain h
5 Serve Only and OVS:
;!eq) Minimum ameunt to count 1 1 1 2

asacomponent at POS

2 oz eq grain....

Meats | Weekly (daily) amounts | §-10° | 9-10° | 9-40° | 10-12°

. "Hat requéesd o mest weskly maximam {1} {1} {1} {=}
Check! Vegetable. Altlif:;te Seq:ve only and :C‘NS: : *
Bl.aCk Beans fozeq) Minimum amount to count 1 1 1 2
as acomponent at POS
* % cup - % cup vegetable
Fluid milk .
Subgroup: Beans/Peas feups) Weekdy (daily} 50
Milk:
Fat-Free Unflavored
Fat-Free Chocolate
e 1cup =1cup mik
Continue
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Meeting the Daily Requirements: Meat/Meat Alternate

Grades| K-5 | 68 | K-B | 912
THURSDAY Weekly (daily? P s
. Serve Only: minimum
Fruit h i 1
<. amount required at POS
Entree' {cups) CVS: minimum amount to ” i
m Beef and Cheesg ' e
* 15 07 beef1 0z eq meat/meat alternate Weekly {daily) 3 % {36 s{0)
1 Total Serve Only: minimum 3 i
 Yicupche = 10z eq meat/meat Vegetable | amount required at POS 4
alternate {cupst OVS:T;\an:tJ:::g?uMb 1 v
t h e wee kly « 2o0ztortilla=20z eq grain Vegetable Subgroups {cups} Minimum weekly amounts
o« 1 -1 Dark green i) i
Y4 cup salsa= ¥ cup vegetable Ret/Siange - =
Subgroup: Red/Orange Beans/Peas (legumes) v [
M Starchy s [
HH Other 45 4
e n u Fruit: To meat weekly raquirament, : 115
Oranges \X/edges v blas from ANY subgrou,
e Cup = Yo cup fruit Weekly (daily} amounts | 8-9° | 8-10° 8-9* | 10-12*
Whol “Not requied tn mestweshly maximam {1} {1} {1} {=}
20zeq SF | . .
5 _ Serve Only and OVS:
meat/meat alternate? {c2 eq) Mg:g;m’;ggmg cont) 1 1 1 2
1 oz eq from the beef
and 1 oz eq from the M Weekly daily) amounts | 8-40° [ o-t0” | g1a0” Tao-sar
. “Not raquiad fa meatwaskly masimam 4 4.
cheese.... Vegetable' M AR Serve Only and OVS:
Bl.aCk Beans Fac) Minimum amount to count 1 1 1 2
as acomponent at POS
Check! * % cup - % cup vegetable
Flﬁ;:)“k Weekly {daily} 5{1)
Subgroup: Beans/Peas
Milk:
Fat-Free Unflavored
Fat-Free Chocolate
e 1cup =1cup mik
Continue
90




Meeting the Daily Requirements: Fruit

Grades | K-5 | 6-8 | K-B | g-12
THURSDAY Weekly (ally) 295 0%) 5@

Fr Serve Only: minimum

. i 1
<. amount required at POS
Entree- ) } V5! minimum amount to i is
- Beef and Cheese Burrito e ————
* 15 07 beef=1 0z eq meat/meat alternate Weekly {daily) 3 % (34) 51
1 Total Serve Only: minimum 3 i
» Yicup cheese =10z eq meat/meat Vegetable | amount required at POS 4
alternate {cupst OVS:T;\an:tJ:::g?uMb i "
t h e wee kly e 2o0ztortilla=20z eq grain Vegetable Subgroups {cups} Minimum weekly amounts
o 1 _1 Dark green & 2
V4 cup salsa= Y4 cup vegetable Red/Orange o T
. Beans/Peas {legumes} 5
Subgroup: Red/Orange
M Starchy 15 s
H'" Other o] 4
e n u Fruit: To meet weekly requirement, 15
Oranges e lsles from ANY subgrou; : :
+ Yecupg Weekly (claily) amounts | 8-9* | 8-t0* | B8-g* | 1po-1z*
Whol “Not requied tn mestweshly maximam {1} {1} {1} {=}
Grain, h
5 Serve Only and OVS:
(% aq)) Minimum amount to count 1 1 1 2
) asacomponent at POS
Y2 cup fruit...
M Weekly {caily) amounts 321;" 9;:}0' 9?‘-;" 10(:;2'
. “Not raquiad fa meatwaskly masimam 4] 4
Check! Vegetable. M AR Serve Only and OVE:
Minimum amount to count 1 1 1 2
Bl'aCk Beans i as acomponent at POS
* % cup - % cup vegetable
Flﬁ;:)“k Weekly {daily} 5{1)
Subgroup: Beans/Peas
Milk:
Fat-Free Unflavored
Fat-Free Chocolate
e 1cup =1cup mik
Continue
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Meeting the Daily Requirements: Vegetable

Grades| K-5 | 68 | K-B | 912
THURSDAY Weekly (aily) 254 04) 50
Fr Serve Only: minimum i 4
. ired at POS
Entrée: ) ovsminimam amount 5
. ' i i
o Beef and Cheese Burrito e
* 15 07 beef=1 0z eq meat/meat alternate Weekly {daily) 3 % {34) 5 (1)
1 Tod Serve Only: minimum % 4
» Yicup cheese =10z eq meat/meat ¥, le | amount required at POS 4
alternate » | ovsiminimum amout to e o
t h e wee kly « 2o0ztortilla = Vegetable Subgroups {cups} Minimum weekly amounts
o 1 Dark green & 2
M salsa Red./ Crange % 114
Subgr oup Beans/Feas {legumes} [ s
M Starchy 13 %
H'" Other o] 4
e n u FrUIt' To meet weekly requirement, 18
Oranges \X/edges v, blas from ANY subgrou, : :
e Cup = Yo cup fruit Weekly (daily} amounts | 8-9° | 8-10° 8-9* | 10-12*
Whol “Not requied tn mestweshly maximam {1} {1} {1} {=}
Gral h
v 5 Serve Only and OVS:
(% aq)) Minimum ameunt to count 1 1 1 2
At least % cup total asacomponent at POS
vegetable.. , . . . :
M }x{eek_ly; Eﬂcl.all}.r) eLmou_ nts 3;:? 9;:} o 9;:;’ 10(:-)2
. roquind ta mestwashly masimam
| planned 1 cup' Vegetable' M e Serve Only and OVS:
H Minimum amount to count 1 1 1 2
Bl'aCk Bea 3/ t b|_ i as acomponent at POS
. 4 cup vegetable
Flﬁ;:)“k Weekly {daily} 5{1)
Subgroup: Beans/Peas
Milk:
Fat-Free Unflavored
Fat-Free Chocolate
e 1cup =1cup mik
Continue
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Meeting the Daily Requirements: Milk

Grades| K-5 | 68 | K-B | 912
THURSDAY Weekly (aily) 234 02) 50
Fr Serve Only: nr;i;imum i 4
<. amount required at POS
Entree' ) } V5! minimum amount to i i
o Beef and Cheese Burrito e ———
* 15 07 beef=1 0z eq meat/meat alternate Weekly {daily) 3 % {34) 5 (1)
1 Tod Serve Only: minimum % 4
» Yicup cheese =10z eq meat/meat ¥, le | amount required at POS 4
] OVS: minimum amount to
alternate countat POS g i
t h e wee kly ° 20z tortilla = 2 oz eq gl’ain Vegetable Subgroups {cups} Minimum weekly amounts
o« 1 -1 Dark green i) i
Y4 cup salsa= ¥ cup vegetable Hed/Orange - e
Subgroup: Red/Orange Beans/Peas (legumes) %
M Starchy 13 %
H'" Other o] 4
e n u FrUIt' To meet weekly requirement, 18
Oranges \X/edges v, blas from ANY subgrou, L :
« ¥ Cup = Y5 cup fruit Weekly (daily} amounts | 8-9° | 8-10° §-9* | 1o0-12*
Whol “Not requied tn mestweshly maximam {1} {1} {1} {=}
Grain, h
5 Serve Only and OVS:
(% aq)) Minimum amount to count 1 1 1 2
asacomponent at POS
1 cup of milk, , . . . :
two varieties M Wy ey amoune | "w | "w | w | e
Vegetable: M Ate Serve Only and OVS:
Minimum amount to count 1 1 1 2
Bl'aCk Beans {cEeq) &as acomponent at POS
* % cup - % cup vegetable
Fluict ) Weekly {daily} 5{1)
Subgroup: Beans/Peas
Milk:
Fat-Free Unflavored
Continue




Meeting the Daily Requirements: Thursday

Grades | K-5 | 6-8 | K-B | g-12
THURSDAY Weekly (dally? P s
5 Qnly: mini
- Fr amount required at POS # 1
Entree' ? CVS: minimum amount to i "
- Beef and Cheese Burrito e —
* 15 07 beef=1 0z eq meat/meat alternate Weekly {daily) 3 % {36 s{0)
1 Tod Serve Only: minimum % 4
* Y cup cheese =10z eq meat/meat ¥, le | amount required at POS 4
alternate » | ovsiminimum amout to e o
t h e wee kly « 2o0ztortilla=20z eq grain Vegetable Subgroups {cups} Minimum weekly amounts
o« 1 -1 Dark green i) i
Y4 cup salsa= ¥ cup vegetable Ret/Siange - =
Subgroup: Red/Orange Beans/Peas (legumes) %
M Starchy s [
HH Other 45 4
e n u Fruit: To meat weekly raquirament, : 115
Oranges \X/edges v blas from ANY subgrou,
e Cup = Yo cup fruit Weekly (daily} amaounts a{-g{ BE:.;‘ B{-g{ 10{;2‘
. "Wot requied to mestweshy Maximam 1 1
It Looks like the meal for vy ¥
Serve Only and OVS:
TI'.lursday_meets the { e:l) Minimum amount to count 1 1 1 2
daily requirements of as.acomponent at POS
the meal pattern! — TR T RrTo e
M Weekly {daily) amoun - - - -
. Vegetable: g B L B
Let's see how this ate | y '
Bl k B Minimum amount to count 1 1 1 2
should look on the a; ean; tabl © % | _asacomponentat fos
* %cup = % cup vegetable
menu planner tool! Fluid
) Weekly {daily} E£{1}
Subgroup: Beans/Peas
Milk:
Fat-Free Unflavored
Continue




Completing
the Weekly

Does your menu
planner look similar to
this?

Menu Planner: Thursday

5-Day K-8 We

MNational

ekly Menu Planner

Monday Menu Monday Daily Checklist
liem Senving Size Components (ist all that apply) Motes V] 2 cup(s) fruit (Must be = % cup)
gpplesauce ;ﬁ up \ljruitt " V| 34 cupls) vegetable (Must be = % cup)
armn cun EgEtable 1 i
yihole Grain-Rich Pasta 142 cup Grain < - oz €q grain (Myst bez  0z)
Swedish Meathalls 4 each MeatMeat Atternate [/] 2 ozeqM/MA (st b2 2 7 02)
FF Unflavared and Chocolate Milk 1cup Mk Z| 1 cup milk {Two varieties offered; ofe Js ualia vored)
Tuesday Menu Tuesday Daily Checklist
Ite Serving Size Components Jist all that apply) MNotes 7] 12 cupls) fruit (Must be = # cup)
\ljmze_n grape Ju(ite‘ § carrots ;ﬁ cup Gruit i ZI 34 cupls) vegetable (Must be = % cup)
egoie Dippers (celery and carr cup egetahle 15 ;
Peanut Butter and Jely Sandwich 2 slices Grain Combination item ﬂ —-oreagrah (Musi e 7 o)
FF Urflavored and Chocolate Milk 2 thsp Meatihest Aternate ¥ _1_ozeq MMA (Must be = 1 oz
1cup Milk z‘ 1 cup milk (Two varieties offered; ore iz uniia vored)
Wednesday Menu Wednesday Daily Checklist
ltem Serving Size Components Jist all that apply) MNotes Z‘ 12 cupls) fruit (Must be = % cup)
Canned Peaches 172 eup Frutt V| 34 cup(s) vegetable (Must be = % cup)
Broccoli 42 el p g = P,
Tomats Sauce 1x4cug \éfgﬁahle | _2_ozeq grain (Mest be- 1 oz)
“g’,lﬁ':f;:‘:f'“ Spaghet 1_;":2 MeatMeat Alternate V| _1_ 07 eq M/MA (Must be - 1 0z)
FF Unflavared and Chosolate hik 1 cup Milk V| Teup milk (Two vanisties offered; one s unffa vored)
Thursday Menu Thursday Daily Checklist
Ite Serving Size Components Jist all that apply) MNotes 7] w2 cupls) fruit (Must be = # cup)
Elv;dr?;:alfiges %E w \iggitatame Combination fom Z| _;_ cupls) vegetahle [Must be 2 % cup)
Grond Best 150 Grain ﬂ - 07 &q grain (Myst be - 1 7]
T Pala MeatiMeat Atternate ¥] 2 oz &g M/MA (r.eru.s'f he = 1nz) .
FF Unfizvord and Chocolate hilk 1o ik E 1 cup milk (Two varieties offered ore is uniia vored)

95



Planning the Entree

Entrée:
Chicken Nuggets
Weaeakly {daily} amounts 5-a* §-10* 8-9* 10-12* | SFAS have the flexibility to provide * each chicken nugget =150z eq .
Whole | Metruidhmestwesty maimam | {1} {0 {1} {2} | enriched grains so long as at least meat/meat alternate and .25 oz eq grain

Grain-Rich R0 of grains offered weekly are
Grains Serve Only and OVS: whaole grain-rich,

| S
Completing e e o R Y PR P e

deszerts may be offered weekly.

Weekly {daily} amounts | 8-10° | 9-1 9-10° o-1z*
the Weekl s (el
Serve Only and OVS: HN
y Alternate Minimum ameunt to count 1 1 1 2 Fruit:
a5 acomponent at POS

{ozeqt

Vegetable:
Finally, let's plan a meal for Friday.

I'm going to plan Chicken Nuggets as
my entrée.

According to the CN Label on the box of
nuggets, 4 nuggetsis 1.5 oz eq
meat/meat alternate, and .25 oz grain
(from the whole grain-rich breading!)

Milk:

Q6




Planning the Sides

Entrée:

Chicken Nuggets

* 4 each chicken nugget = 1.5 0z eq
meat/meat alternate and .25 oz eq grain

Completing

1eachroll =10z eq grain

* 1each cookie = 0.75 0z eq grain
t h e wee kly Fruit:
Menu

I think whole grain-rich dinner rolls go Vegetable:
great with nuggets, so I'm going to plan
1 roll. According to Exhibit A and the
label on the package, the rolls | buy are
1 0z eq grain.

Since its Friday, I'm also going to serve a
0.75 oz eq Whole grain-rich cookie. The
meal pattern allows up to 2 0z eq to be
from a grain-based dessert, and | think Milk:
my students will like this fun Friday
treat.
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Planning the Fruit

Entrée:

Chicken Nuggets

* 4 each chicken nugget = 1.5 0z eq
meat/meat alternate and .25 oz eq grain

Grades | K5 |6~ K-8 | 912 | Additional Information
Weekly {daily) (aspm ) 5 {0 Sides:

]
co m p letl ng Fruit Sarve Only: minimum \,E‘/ ) Cnly 1003 fruit juice is allowed « 1eachroll =10z eq grain

nt required at POS and no more than half the weekly ) .
{eups) oagzuminir:ﬁ;m;umb offering for the fruit component ¢ 1each cookie = 0.75 oz eq grain

the Wee kl.y == — Fruit
I ——— .

Dried Cranberries

« Yicup - ¥ cup fruit
Menu

Vegetable:
I'm going to plan % cup of dried
cranberries as my fruit.
Remember, dried fruit credits as double
the volume, so if | plan Y4 cup,
it will credit as Y2 cup!
Milk:

o8




Completing
the Weekly
Menu

Planning the Vegetable

Weekly {daily}

Serve Only: minimum
amount required at POS

VS minimum amount to
count at POS

3 5 {34} 5{10 L
Chly 100% venetable juice is
4 1 allowed and no more than half the
weekly offering for the vegetable
i 7] COMPonent may be 100% juics.

To add some color to the meal, I'm
going to plan 34 cup fresh cooked
green beans.

These are in the other subgroup.

FRIDAY

Entrée:

Chicken Nuggets

* 4 each chicken nugget = 1.5 0z eq
meat/meat alternate and .25 oz eq grain

Sides:
* 1eachroll =10z eqgrain
* 1each cookie = 0.75 0z eq grain

Fruit:
Dried Cranberries
* Ycup =% cup fruit

Vegetable:
Green Beans
* %cup = % cup vegetable

Subgroup: Other

Milk:
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Planning the Milk

Entrée:

Chicken Nuggets

* 4 each chicken nugget = 1.5 0z eq
meat/meat alternate and .25 oz eq grain

Cffer twro varieties daily Sides: )
Weekly {cl.aily) twariety: fat content ar flavorl, ° 1 eaCh I’Oll =10z eq gra|n

g
Completing

unflavored milkmust be offered. + 1each cookie - 0.75 0z eq grain
t h e wee kly Fruit:

Dried Cranberries

* Ycup =% cup fruit
Menu

Fluicl milk
{cups}

Vegetable:
Green Beans
* %cup = % cup vegetable

Subgroup: Other
My meal isn’'t complete without

planning my two varieties of milk!

Milk:

Fat-Free Unflavored
Fat-Free Chocolate
* 1cup =1cup milk
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Meeting the Daily Requirements

Grades| K-5 | 68 | K-B | 912
F RI DAY eekly {daily} 245 {45} 5{1
. Serve Only: minimum
Fruit h i 1
<. amount required at POS
Entree' {eups} V5! minimum amount to i "
m Chicken Nuggets e —
» 4 each chicken nugget = 1.5 0z eq Weekly {daily) 3 % {36 s{0)
. Tetal Serve Only: minimum 3
meat/meat alternate and .25 0z eq grain Vegetable | amount required at POS 4 1
{cupst OV5: minimum amount to y b
countat POS ¢ ¢
t h e we e k ly Sides: Yegetable Subgroups {cups} Minimum weekly amounts
. - H Dark green ia ie
1 each roll 10zeqgrain . Ret/Siange - =
» 1each cookie = 0.75 0z eq grain Beans./Feas {legumes} % ¥
M Starchy s [
H'" Other o] 4
e n u Fruit: To meat weekly raquirament, 15
Dried Cranberries vegetablas from ANY subgrou ! !
+ Ycup =72 cup fruit Weekly {daily) amounts | 8-9° | 8-10° | 8-9* | 10-12°
Whole “Notrequied b mestweshly maximam {1} {1} {1} {=}
Grain-Rich b and
H l Grai Serve Only and OVS:
Flnau'yv let's check our (;:::) Minimum amount to count 1 1 1 2
last day"_ as acomponent at POS
I S S S —|
i Waekly {cdaily} amounts | 8-10° | 9-10° | 9-10° | 10-12°
Did we offer enough of Vegetable: Meat/ | etvaatmetvaymainn | @ | 0 | @ | @
- . Serve Only and OVS:
each component on this Green Beans Alternate |\ ot to count | 1 1 1 2
da ) fozeq) as acomponent at POS
Y * % cup - % cup vegetable e
Flﬁ;:)“k Weekly {daily} 5{1)

Subgroup: Other

Milk:

Fat-Free Unflavored
Fat-Free Chocolate
e 1cup =1cup mik
Continue
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Meeting the Daily Requirements: Grain

Grades | K-5 | 6-8 | K-B | g-12
F RI DAY eekly {daily} 245 {45} 5{1

. Serve Only: minimum
Fruit h % 1
<. amount required at POS
Entrée: {eups) VS minimum ameunt to i "
- Chicken Nuggets countat PoS
» 4 each chicken nugget - 1.5.02-e0 Weekly (daily) 3% (34) 5(0
. Tetal Serve Only: minimum 3
meat/meat alternate and( 25 0z eq grain Vegetable | amount required at POS 4 !
{cupst OV5: minimum amount to

i i
countat POS
t h e we e k ly Sides: Yegetable Subgroups {cups} Minimum weekly amounts
S

. ’ H Dark green &
l1eachro '1 0z eq grain . Ret/Siange - =
» 1 each coRkie =0.75 0z eq grain Beans./Feas {legumes} e
Starchy e 12
Menu _——~———— =

To meat wealdly raquiremant,

Dried Cranberries vegatablas from ANY subgrou 4 %%
* Ycup =% cup fruit

Weekly {daily} amounts | 5-9° | §-10° §-9° | 10-12"
Whol “Not requied tn mestweshly maximam {1} {1} {1} {=}
Giain h
5 Serve Only and OVS:
(% aq)) Minimum ameunt to count 1 1 1 2

asacomponent at POS

2 oz eq grain...

Meats | Weekly (daily) amounts | §-10° | 9-10° | 9-40° | 10-12°

. "ot requied f meeweshly mavimam {1} {1} {1} {z}
Check! Vegetable. Altlif:;te Seq:ve only and :C‘NS:
Green Beans fozeq) Minimum amount to count 1 1 1 2
as acomponent at POS
* % cup - % cup vegetable
Fluid milk .
Subgroup: Other feups) eyl -
Milk:
Fat-Free Unflavored
Fat-Free Chocolate
e 1cup =1cup mik
Continue
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Meeting the Daily Requirements: Meat/Meat Alternate
e

. Serve Only: minimum
Fruit h % 1
<. amount required at POS
Entrée: feups) OVS: minimum amount to i Vs
- Chicken Nuggets countat POS
* 4 each chicken nugget @ Weekly {daily) 3% {36) 50
Completing 0

meat/meat alternate and~ 2507 eq grain Vegetable | amount required at POS # 1

{cupst OV5: minimum amount to

i i
countat POS
t h e we e k ly Sides: Yegetable Subgroups {cups} Minimum weekly amounts

. _ H Dark green & 2
1eachroll - 10z eqgrain . Red/Orange o T
» 1each cookie = 0.75 0z eq grain Beans./Feas {legumes} e
M Starchy iz %
HH Other 45 4
e n u FrUIt' To meat wealdly raquiremant, 15
Dried Cranberries yegetables from ANY<ubgrou 1 1
e U Cup = Y cup fruit Weekly (daily} amounts | 8-9° | 8-10° 8-9* | 10-12*
Whol “Not requied tn mestweshly maximam {1} {1} {1} {=}
Geain, h
5 Serve Only and OVS:
(% aq)) Minimum amount to count 1 1 1 2
1.5 0z eq asacomponent at POS
meat/meat alternate... . . . . .
M Weekly (daily) amoiints 3;:? 9;:}0 9;:;’ 10(:;2
i i fa mest sty masimam
CheCkl Vegetable' M Ate i gerve anly anfiovs: .
. IAIMLUM amoLuUnt 1o COLR' 1 1 1 2
Green Beans OFect | commonant st POS
* % cup - % cup vegetable
Flﬁ;:)“k Weekly {daily} 5{1)
Subgroup: Other
Milk:
Fat-Free Unflavored
Fat-Free Chocolate
e 1cup =1cup mik
Continue
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Meeting the Daily Requirements: Fruit

Grades | K-5 | 6-8 | K-B | g-12
F RI DAY eekly {daily} 245 {45} 5{1

Fr Serve Only: minimum i 4
<. amount required at POS
Entree' } V5! minimum amount to i "
m Chicken Nuggets e —
» 4 each chicken nugget = 1.5 0z eq Weekly {daily) 3 % {36 s{0)
. Tetal Serve Only: minimum 3
meat/meat alternate and .25 0z eq grain Vegetable | amount required at POS 4 1
{cupst OV5: minimum amount to

i i
countat POS
t h e we e k ly Sides: Yegetable Subgroups {cups} Minimum weekly amounts

. _ : Dark green 45 Y%
1 each roll 10zeqgrain . Red/Orange = nr
» 1each cookie = 0.75 0z eq grain Beans./Feas {legumes} e
M Starchy iz V&
HN Other % i
e n u FrUIt' To meat wealdly raquiremant,
E
Dried Cranbesrr= v blas from ANY subgrou 1 1
e I Cu Weekly (daily} amounts | 8-9° | 8-10° 8-9* 10-12*
Whol “Not requied tn mestweshly maximam {1} {1} {1} {=}
Giain h
5 Serve Only and OVS:
(% aq)) Minimum ameunt to count 1 1 1 2
. asacomponent at POS
Y2 cup fruit
M Weekly {claily) amounts 321;" 9;:}"' 9?‘-;" 10(:3.?2.
. "Wot requied fo meatwoshly mavimum 1. 1
Check! Vegetable. M AR Serve Only and OVE:
Minimum amount to count 1 1 1 2
Green Beans OFect | commonant st POS
* % cup - % cup vegetable
F‘:ﬁ;:)“" Weekly {daily} si0
Subgroup: Other
Milk:
Fat-Free Unflavored
Fat-Free Chocolate
e 1cup =1cup mik
Continue
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Completing
the Weekly
Menu

Meeting the Daily Requirements: Vegetable

FRIDAY

Entrée:

Chicken Nuggets

» 4 each chicken nugget = 1.5 0z eq
meat/meat alternate and .25 0z eq grain

Sides:
* 1eachroll =10z eqgrain
» 1each cookie = 0.75 0z eq grain

% cup vegetable

Check!

Fruit:
Dried Cranberries
* Ycup =% cup fruit

Vegetable:
Green Beap
< % cup vegetable

Subgroup: Other

Milk:

Fat-Free Unflavored
Fat-Free Chocolate
e 1cup =1cup mik

(% aq)) Minimum ameunt to count
asacomponent at POS

Weekly {daily} amcunts

Gradesz | K-5 6-8 K-B 9-12
eekly {daily} 245 {45} 5{1
Serve Only: minimum
¥ ) amount required at POS e 1
VS minimum ameunt to i i
countat POS : :
Weekly {daily} 3 %4 {34} 5{4
Tof Serve Only: minimum 3
W, le | amount required at POS ; 1
} QVS: minimum amount to i ”
countat POS b b
Vegatable Subgroups {cups} Minimum weekly amounts
Dark green & 2
Red./ Crange % 114
Beans/Peas {legumes} 5
Starchy e 12
Other % i
To meat wealdly raquiremant, " 118
e blas from ANY subgrou,
Weekly {daily} amounts | 5-9° | §-10° §-9° | 10-12"
Whol “Not requied tn mestweshly maximam {1} {1} {1} {=}
Giain h
5 Serve Only and OVS:

8-10* | g-10* | @-10* | 10-12*

MM “Nat requeed b mestweakly masimam {1} {1} {1} {=}
Ate Serve Only and OVS:
B ) Minimum amount to count 1 1 1 2
&4 &as acomponent at POS
Fluid milk .
feups) Weekly {daily} E£{1}
Continue
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Meeting the Daily Requirements: Milk
- FRDAY. ————
FR'DAY waekly {daily} 24 {15} 5 {1}

Fr Serve Only: minimum

h i 1
<. amount required at POS

Entree' ? CVS: minimum amount to i "

= Chicken Nuggets e —
» 4 each chicken nugget = 1.5 0z eq Weekly {daily) 3 % {36 s{0)
. Te Serye Only: minimum %

meat/meat alternate and .25 0z eq grain ¥, le | amount required at POS 4 1

] OVS: minimum amount to

countat POS

Sides: Yegetable Subgroups {cups} Minimum weekly amounts
. Dark green 2

- H is
1 each roll =10z eq grain . Ret/Siange - =
» 1each cookie = 0.75 0z eq grain Beans./Feas {legumes} e
is
o]

Starchy
enu Fat =

To meat wealdly raquiremant,

Dried Cranberries vegatablas from ANY subgrou 4 %%
* Ycup =% cup fruit

i
34

Weekly {daily} amounts | 5-9° | §-10° §-9° | 10-12"
Whol “Not requied tn mestweshly maximam {1} {1} {1} {=}
Giain h
5 Serve Only and OVS:
(% aq)) Minimum ameunt to count 1 1 1 2

asacomponent at POS

Last but not least,
| planned two varieties

M weaakly {taily) amounts 321;3‘ 9;:}0‘ 9;1;:‘ 10;2‘
a . “Notrequied b mesweshly maximam 4 4
of milk! Vegetable' M AR Serve Only and OVS:
Green Beans (W ec) Minimum amount to count 1 1 1 )
as acomponent at POS
* % cup - % cup vegetable
Sub oth Fluicl ) Weakly {daily} 50
ubgroup: Other
Milk:
Fat-Free Unflavored
Continue
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Meeting the Daily Requirements: Friday

Grades| K-5 | 68 | K-B | 912
F RI DAY eekly {daily} 245 {45} 5{1
Fr Serve Only: nr;i;imum i 4
<. amount required at POS
Entree' ? CVS: minimum amount to i i
m Chicken Nuggets e
» 4 each chicken nugget = 1.5 0z eq Weekly {daily) 3% (3 s {1
. Te Serye Only: minimum %
meat/meat alternate and .25 0z eq grain ¥, le | amount required at POS 4 1
} OVS: minimum amount to i i
countat POS
t h e wee kly Sides: Yegetable Subgroups {cups} Minimum weekly amounts
. _ H Dark green & 2
1 each roll 10zeqgrain . Red/5ange - ey
» 1each cookie = 0.75 0z eq grain Beans./Feas {legumes} % ¥
M Starchy [ s
HH Other 45 4
e n u FrUIt' To meet weekly requirement, 15
Dried Cranberries ve getables from ANY subgrou - -
* Ycup =72 cup fruit Weekly (claily) amounts | 8-9* | 8-t0* | B8-g* | 1po-1z*
Whol “Not requied tn mestweshly maximam {1} {1} {1} {=}
Geain, h
5 Serve Only and OVS:
(% aq)) Minimum amount to count 1 1 1 2
) ) asacomponent at POS
Looks like Friday
meets all of the daily M Weekly (caily) amounts | 820" | 910" | 9-10° [10-12'
H 1 V t bl . M “Nat requeed b mestweakly masimam {1} {1} 1} [
requirements! egetable: e | GerveOnly and GVE:
Minimum amount to count 1 1 1 2
Green Beans (cTeq) as acomponent at POS
* % cup - % cup vegetable
Fluict ) Weekly {daily} 5{1)
Subgroup: Other
Milk:
Fat-Free Unflavored
Fat-Free Chocolate
e 1cup =1cup mik
Continue
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Completing
the Weekly

Does your menu
planner look similar to
this?

5-Day K-8 We

Menu Planner: Friday

N

al

ekly Menu Planner

Minimum 4 cup legumes
Minimum 4 cup starchy vegetahles
Minimum 4 cup other vegetables

Minimum 4 cup dark green vegetables
mlinimum % cup red/orange vegetables

EEEO

_+_otal cups of vegetable offered weekly (rmust be = 3 % cups)
_2#_total cups of fruit offered weekly (must be = 2 # cups)
_=_total oz eqof M/MA offered weekly (must he at feast 3 0z eq)
_=#_total oz of grain offered weekly (must be at isast 8 0z eq)

Monday Menu Meonday Daily Checklist
ltem Serving Size Components {ist all that apply) Notes [/] 12 cup(s) fruit (Must be > % cup)
gpnlesauce ;ﬁ cup Gruitt " a 34 cup(s)vegetable (Must be > %oup)
orn cup egetable f :
Whaole Grain-Rich Pasta 12 cup Grain i > 0z € grain (Myst bez 1 oz)
Swredish Meathalls 4 gach MeatiMeat Aternate [] 2 ozeqM/MA (st be =1 o)
FF Urflavored and Chocolate Milk 1 cup Milk ZI 1 cup milk ( Two varisties offered; one s uatia vored)
Tuesday Menu Tuesday Daily Checklist
Ite! Senving Size Components {ist all that apply) Motes [7] 1= cups) fruit (Must be = % cup)
\F;rozen grane JU(ice‘ I ;ﬁ cup \I;ruitt " [/] 39 cup(s) vegetable (Must be = % cup)
egyie Dippers (celery and carn cup egetable 15
Peanut Butter and Jelly Sandwich 2 glices Grain Combination item a ¥ 0z &4 grain (Must be > 1 2]
FF Unflavored and Chocolate Milk 7 thsp Meatieat Aternate ¥ | _1_ozeq M/MA (Mustbe =1 oz)
1eup Milk ZI 1 cup milk (Two varieties offered; one is unfiavored)
Wednesday Menu Wednesday Daily Checklist
ltem Senving Size Components (ist all that apply) Notes [7] 12 cupts) fruit (Mest se = 5 cup)
panned Peashes 1f2 cu Frut ﬂ 3 cupls) vegetable (Must be = % cup)
rooali cup :
Tomats Sause. 14 cup \éigiitable v | _Z_0zeqgrain (Myst be>1 0z)
nele SaaircRich Spaghetl el MeatiMeat Alternate ¢ 1 0zeq M/MA (Must be = 7 0z)
FF Unflavored and Chosolate Mik 1 cup Milk ¥ T eup milk (Two varisties of fered; one s unfiavored)
Thursday Menu Thursday Daily Checklist
Itel Senving Size Components {ist all that apoly) Motes [7] 2 cupts) fruit (Mest be > 5 cup)
ik S Fruit [/] _1_ cup(s) vegetable (hvst be = 5% cup)
. 18 Wegetabla Cornbination itern 2 i
Grond Beef 12 Grain ﬂ e 0z & grain (Must be - 1 02)
[heess 18 Meatieat Atemate 4] _Z_ozeq M/MA (Must be » T oz)
FF Unfivored and Chosalate hilk 1op Mk Z‘ 1 cup mill [Two varisties offered one iz uniia vored)
Friday Menu Friday Daily Checklist
liem Serving Size Components {ist all that apply) Notes Z| V2 cups) fruit (Must be z % cup)
Dried Cranberries 174 oup Fruit V] 4 cupls) vegetable (Must be = % cup)
Green Beans 344 oup - : =
Chicken Nuggets 4 each \éfg‘?]tame Comnbination itermn a _2_pzeq grain (Must be= 1 0z)
el SraimFich Rol j o MeatiMest Aternate 7] 5 ozeq M/MA (Must be = 7 0z)
FF Unflavored and Chosolate hik 1 cup Milk v | 1 cup milk (Two varieties offered; one is uniia vored)

HE

Mo more than 50% of fruit offered is juice
Menu analyzed for sodium, saturated fat, and
calories and meels requirements

At least 50% of grains are whole grain-rich

Mo more than 2 oz grain-hased dessert offered
wealkly

trment of Education | This i
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Fruit




Meeting

Weekly
Requirements:
Fruit

Let’s look at the menu
we created for the
week! We know the
daily requirements are
being met, but now we
need to check the
weekly requirements.

MONDAY

Entrée:
Swedish Meatballs:

* 4each-=20zeq
meat/meat alternate

\¥hole Grain-Rich Pasta:

TUESDAY

Entrée:

Peanut Butter and Jelly

Sandwich

* 2tbsp peanut butter =
10z eq meat/meat
alternate

\WEDNESDAY

Entrée:

Spaghetti with Meat

Sauce

* 150z ground beef =
10z eq meat/meat
alternate

THURSDAY

Entrée:

Beef and Cheese Burrito

* 150zbeef=10zeq
meat/meat alternate

+ Ycupcheese=10z
eq meat/meat

FRIDAY

Entrée:

Chicken Nuggets

* 4eachchicken
nugget = 1.5 0z eq
meat/meat alternate
and .25 0z eq grain

+ Ycup-=10zeqgrain » 2slicesbread =150z * 1cup spaghetti = alternate
eq grain 2 0z eq grain + 2oztortilla=20zeq Sides:
* Y cuptomato sauce = grain *+ 1eachroll=10zeq
Y cup vegetable *+ Ycupsalsa=%cup grain
vegetable * 1eachcookie=0.75
Subgroup: Red/Orange oz eq grain
Subgroup: Red/Orange

Fruit: Fruit: Fruit: Fruit: Fruit:
Applesauce: Frozen Grape Juice Canned Peaches Oranges Wedges Dried Cranberries

Y cup-= Y cup fruit

»  Ycup-= Y cup fruit

«  Ycup-=Yecupfruit

+  Ycup =Y cup fruit

*  Ycup =Y cup fruit

Vegetable:
Corn:

*  Ycup-=%cup
vegetable

Subgroup: Starchy

Vegetable:

Veggie Dippers

* 6celerysticks= %2
cup vegetable

» 3carrotssticks = %
cup vegetable

* =% cupvegetable
total

Subgroup: Other and
Red/Orange

Vegetable:
Broccoli

« Yacup-=Yacup
vegetable

Subgroup: Dark Green

Vegetable:
Black Beans

+ %cup-=%cup
vegetable

Subgroup: Beans/Peas

Vegetable:
Green Beans

* %cup-=%cup
vegetable

Subgroup: Other

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

* 1cup-=1cupmilk

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

* 1cup-=1cupmilk

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

e 1cup-=1cupmik

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

* 1cup-=1cupmilk

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

* 1cup-1cupmilk
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Meeting Weekly Requirements: Fruit

MONDAY TUESDAY \WEDNESDAY THURSDAY FRIDAY TOTAL
Fruit: Fruit: Fruit: Fruit: Fruit:
| Applesauce: Frozen Grape Juice Canned Peaches Oranges Wedges Dried Cranberries
M eetl ng Y cup - ¥ cup fruit «  Ycup- Y cup fruit «  Ycup - ¥ cup fruit « Ycup- Y cup fruit «  Yicup- ¥ cup fruit
y Grades | K-5 6- K-8 g-12 Additional Information
| Weekly {daily} 2Ve {43} {1
u . Serve Onh}: T r?rl'l.um V) 5 Cnly 100% fruit juics is allowed
[ (F“-“t) amount required at POS ba 1 and no more than half the weekly
cups Py offering for the fruit component
OVS: minimum amount to is is may be L00% juice.

F r i t count at POS

Let's take a closer look at the meal
pattern chart and our menu planner to
see how we did with our fruit
component for the week.

According to the meal pattern chart,
I need to plan 2 %2 cups of fruit
throughout the week.

If we add all of the fruit we offered
each day, did we plan enough for the
entire week?




Meeting Weekly Requirements: Fruit

MONDAY TUESDAY \WEDNESDAY THURSDAY FRIDAY
Fruit: Fruit: Fruit: Fruit: Fruit:
| Applesauce: Frozen Grape Juice Canned Peaches Oranges Wedges Dried Cranberries 2% cups
M eetl ng Y cup - ¥ cup fruit «  Ycup- Y cup fruit «  Ycup - ¥ cup fruit « Ycup- Y cup fruit «  Yicup- ¥ cup fruit total
y Grades | K-5 - K-8 g-12 Additional Information
[ | Wreekly {dail
[ | . y.{ = y) 541 Cnly 1003 fruit juice is allowed
Fruit Serve Only: minimum f
[ ru amount required at POS EE 1 and no more than half the weekly
{cups} BVE- N amount to ffering for the fruit componsnt
F - t ' count at POS i is may be 100% juice.
If we add:
%2 cup on Monday,
%2 cup onTuesday,
%2 cup on Wednesday,
%2 cup onThursday,
Y cup on Friday,

The total amount of fruit planned is
2 % cups. That doesn’t meet the weekly
minimum requirement...




Meeting Weekly Requirements: Fruit

MONDAY TUESDAY \WEDNESDAY THURSDAY FRIDAY
Fruit: Fruit: Fruit: Fruit: Fruit:
Applesauce: Frozen Grape Juice Canned Peaches Oranges Wedges Dried Cranberries 2% cups
Y cup = ¥2 cup fruit *  Ycup-= Y cup fruit *  Ycup-= Y cupfruit +  Ycup =Y cup fruit *  Ycup =Y cup fruit total

Meeting
Weekly

Gradez | K-5 | 6-8 K-8 g-12 Additional Information
Waakly {daily} 5 {1}

|
n . Serye OnLy: Minimum Cnly 100% fruit juics i allowed
Requirements: ERE Sy mn: |,
OV5: minimum amount to ” » ey b 100% juice.

F r i t count at POS

Wait! | forgot that dried fruit credits as
double the volume, therefore my % cup
of dried cranberries on Friday actually
credits as Y2 cup. Let's make a note of
that so we don't forget next time!

This means that we have a total of 2 %2

cups of fruit planned for the week and

that is exactly what we need to meet
the weekly minimum requirement.




Requirements:
Vegetable




Meeting

Weekly
Requirements:
Vegetable

Next, we will want to
make sure that we
planned enough
vegetablesand
vegetable subgroups to
meet the weekly
requirements for
grades K-8.

MONDAY

Entrée:
Swedish Meatballs:

* 4each-=20zeq
meat/meat alternate

\¥hole Grain-Rich Pasta:

TUESDAY

Entrée:

Peanut Butter and Jelly

Sandwich

* 2tbsp peanut butter =
10z eq meat/meat
alternate

\WEDNESDAY

Entrée:

Spaghetti with Meat

Sauce

* 150z ground beef =
10z eq meat/meat
alternate

THURSDAY

Entrée:

Beef and Cheese Burrito

* 150zbeef=10zeq
meat/meat alternate

+ Ycupcheese=10z
eq meat/meat

FRIDAY

Entrée:

Chicken Nuggets

* 4eachchicken
nugget = 1.5 0z eq
meat/meat alternate
and .25 0z eq grain

+ Ycup-=10zeqgrain » 2slicesbread =150z * 1cup spaghetti = alternate
eq grain 2 0z eq grain + 2oztortilla=20zeq Sides:
* Y cuptomato sauce = grain *+ 1eachroll=10zeq
Y cup vegetable *+ Ycupsalsa=%cup grain
vegetable * 1eachcookie=0.75
Subgroup: Red/Orange oz eq grain
Subgroup: Red/Orange

Fruit: Fruit: Fruit: Fruit: Fruit:
Applesauce: Frozen Grape Juice Canned Peaches Oranges Wedges Dried Cranberries 2% cups
Y cup-= Y cup fruit »  Ycup-= Y cup fruit «  Ycup-=Yecupfruit +  Ycup =Y cup fruit *  Ycup =Y cup fruit total

Vegetable:
Corn:

*  Ycup-=%cup
vegetable

Subgroup: Starchy

Vegetable:

Veggie Dippers

* 6celerysticks= %2
cup vegetable

» 3carrotssticks = %
cup vegetable

* =% cupvegetable
total

Subgroup: Other and
Red/Orange

Vegetable:
Broccoli

« Yacup-=Yacup
vegetable

Subgroup: Dark Green

Vegetable:
Black Beans

+ %cup-=%cup
vegetable

Subgroup: Beans/Peas

Vegetable:
Green Beans

* %cup-=%cup
vegetable

Subgroup: Other

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

* 1cup-=1cupmilk

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

* 1cup-=1cupmilk

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

e 1cup-=1cupmik

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

* 1cup-=1cupmilk

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

* 1cup-1cupmilk
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Meeting
Weekly
Requirements:

Vegetable

Meeting Weekly Requirements: Vegetable

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY TOTAL
Vegetable: Vegetable: Vegetable: Vegetable: Vegetable:
Corn: Veggie Dippers Broccoli Black Beans Green Beans
e Zcup-=%cup » B celery sticks =% e Ycup=Ycup « Zcup-=3%cup * Zcup-=%cup
vegetable cup vegetable vegetable vegetable vegetable
» 3carrotssticks = %4
Subgroup: Starchy cup vegetable Subgroup: Dark Green Subgroup: Beans/Peas Subgroup: Other
* =% cup vegetable
total
Subgroup: Other and
Red/Orange
Weekly {daily} 3 % {36} 5 {1} o
Total Serve Only: minimum Only 100% vegetable juios is
Vegetable | amount required 2t POS g 1 allowed and no mere than half the
e wieekly offering for the vegetable q
{cups) ovs: "lm:tug: gggunt to i i component may be L0034 juios., Let's take a look at the
Vagetable Subgroups {cups} Minimum weekly amounts meal patternIChart ?nd
Dark green vy vy ) our menu p a_aner O
Red/Crange % 1vs | Mo maximum for any subgroup. see how we did in this
Mo st offer more thar minimuem weskly 1
Beans./Peas {legumes} & & waluesin order fo mest weskly tofal department!
Starchy Y2 Y2
Other 15 x5 Minimum creditable amount to
To mest weekly requirement, count towards a subgroup is 178
vegetables from ANY subgroup L 1% | cup.




Meeting Weekly Requirements: Vegetable

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Vegetable: Vegetable: Vegetable: Vegetable: Vegetable:
] Corn: Veggie Dippers Broccoli Black Beans Green Beans
Meetln +  Ycup-%cup + Bcelery sticks=% + Ycup-ticup « 3cup-%cup + 3cup-%cup
vegetable cup vegetable vegetable vegetable vegetable
» 3carrotssticks = %4
Subgroup: Starchy cup vegetable Subgroup: Dark Green Subgroup: Beans/Peas Subgroup: Other
wee * =% cup vegetable
total
- ™ Subgroup: Other and
equirements Red/Orange
]
Weaakly {daily} 3 % {36} 5 {1} . o
Total Serve Only: minimum e Only 100% veostable lics s
Vegetable | amount required at POS i 1 a
{cupst VS minimum amount to
count at POS e wo e
Vegatable Subgroups {cups} Minimum weekly amounts Let's start by looking at the total
Dark green i i o
Red/Grange % .z |4 amount of vegetables served during
Beans./FPeas {legumes) 1% 1z | the week. According to the meal
Starchy ¥ ¥ pattern chart, | need to plan 3 % cup
_Other Ya S vegetables throughout the week.
To meat wealkly requiremeant, . 118
vegetables from ANY subgroup =

If we add all the vegetables we offered,
each day did we plan enough for the
week?




Meeting Weekly Requirements: Vegetable

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Vegetable: Vegetable: Vegetable: Vegetable: Vegetable:
] Corn: Veggie Dippers Broccoli Black Beans Green Beans
Meetln * %cup-=%cup * Gcelerysticks=72 « Ycup-Ycup . %cup-%cup .« Y%cup-%cup
vegetable cup vegetable vegetable vegetable vegetable

e 3carrotssticks = ¥4

Subgroup: Starchy cup vegetable Subgroup: Dark Green Subgroup: Beans/Peas Subgroup: Other 4 cups total
wee * =% cup vegetable
total

- ™ Subgroup: Other and
equirements Red!/Orange
]
g Weekly (daily} } 5 {1} . S
Total Serve Only: minimum 3 Gl 100% venetable jlics 5
Vegetable | amount required at POS i 1 a
{cupst OVS: minimum amount to i 1%
s
W t.atI:»le':,‘.::'ulzr;nat PDS{ s} Mini ki ts lirvieees
ag)e LB rou ps LCULp. INIMTLM W ee KLy amoln % Cup on Monday,
Dark green Y Y 3 T d
Red./Crange 5 1la N 4 cup on fuesday,
Beans/Peas {legumes} 15 % |, % cup on Wednesday,
Starchy ¥ ¥ 1 cup on Thursday,
To meet weakly r uire?'r::':: A * £ % cup on Friday,
wgetablgsfromgNe\ssubgroup i :¥% | 2| The total amount of vegetables planned
is 4 cups.
That meets the weekly minimum
requirement!




MONDAY

Vegetable:
Corn:

]
Meetin e
vegetable
]
Reauirements:
[ |

Subgroup: Starchy

TUESDAY

Vegetable:

Veggie Dippers

* Gcelerysticks=72
cup vegetable

» 3carrotssticks = %4
cup vegetable

* =% cup vegetable
total

Subgroup: Other and
Red/Orange

WEDNESDAY

Vegetable:
Broccoli

e Ycup=Ycup
vegetable

Subgroup: Dark Green

THURSDAY

Vegetable:
Black Beans

« Zcup-=3%cup
vegetable

Subgroup: Beans/Peas

Meeting Weekly Requirements: Subgroups

FRIDAY

Vegetable:
Green Beans

* Zcup-=%cup
vegetable

Subgroup: Other

TOTAL

4 cups total

Vegetable

Now we need to check our subgroups!

We can fill in the subgroups being
served each day and make sure we plan
enough of each group.

Let's look a little closer at these
subgroups on the next few slides.

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

TOTAL

Dark Green
Y5 cup required

Red/Orange
% cup required

Beans/Peas
Y% cup required

Starchy
Y6 cup required

Other
Y5 cup required
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Meeting

Weekly

Requirements:
Vegetable

On Monday,

I planned %4 cup corn.

This is in the starchy
subgroup, so I filled
that in on the chart.

Meeting Weekly Requirements: Subgroups

MONDAY

Corn:

e Zcup-=%cup
vegetable

Subgroup: Starchy

TUESDAY

Vegetable:

Veggie Dippers

* Gcelerysticks=72
cup vegetable

» 3carrotssticks = %4
cup vegetable

* =% cup vegetable
total

Subgroup: Other and
Red/Orange

WEDNESDAY

Vegetable:
Broccoli

e Ycup=Ycup
vegetable

Subgroup: Dark Green

THURSDAY

Vegetable:
Black Beans

« Zcup-=3%cup
vegetable

Subgroup: Beans/Peas

FRIDAY

Vegetable:
Green Beans

* Zcup-=%cup
vegetable

Subgroup: Other

TOTAL

4 cups total

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY TOTAL

Dark Green
Y5 cup required

Red/Orange
% cup required

Beans/Peas
Y% cup required

Starchy
Y6 cup required

% cup corn

Other
Y5 cup required
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Meeting

Weekly

Requirements:
Vegetable

On Tuesday,
| planned ¥4 cup carrots,
which are red/orange,
and Yz cup celery,
which is other.

I will add those in on my
chart.

Meeting Weekly Requirements: Subgroups

MONDAY

Vegetable:
Corn:

e Zcup-=%cup
vegetable

Subgroup: Starchy

TUESDAY

egetable:
Veggie Dippers
* Gcelerysticks=72
cup vegetable
» 3carrotssticks = %4
cup vegetable
* =% cup vegetableg
total

Subgroup: Other and
Red/Orange

WEDNESDAY

Vegetable:
Broccoli

e Ycup=Ycup
vegetable

Subgroup: Dark Green

THURSDAY

Vegetable:
Black Beans

« Zcup-=3%cup
vegetable

Subgroup: Beans/Peas

FRIDAY

Vegetable:
Green Beans

* Zcup-=%cup
vegetable

Subgroup: Other

4 cups total

MONDAY

TUESDAY

WEDNESDAY

THURSDAY FRIDAY

Dark Green
Y5 cup required

Red/Orange
% cup required

Y4 cup carrots

Beans/Peas
Y% cup required

Starchy
Y6 cup required

% cup corn

Other
Y5 cup required

Y2 cup celery
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Meeting

Weekly
Requirements:
Vegetable

On Wednesday, |
planned %2 cup broccoli
which is dark green.

Let’s fill that in!

Meeting Weekly Requirements: Subgroups

MONDAY

Vegetable:
Corn:

e Zcup-=%cup
vegetable

Subgroup: Starchy

TUESDAY

Vegetable:
Veggie Dippers
* Gcelerysticks=72 <
cup vegetable
» 3carrotssticks = %4
cup vegetable
* =% cup vegetable
total

Subgroup: Other and
Red/Orange

WEDNESDAY

Broccoli

e Ycup=Ycup
vegetable

Subgroup: Dark Green

THURSDAY

Vegetable:
Black Beans

« Zcup-=3%cup
vegetable

Subgroup: Beans/Peas

FRIDAY

Vegetable:
Green Beans

* Zcup-=%cup
vegetable

Subgroup: Other

4 cups total

MONDAY

TUESDAY

WEDNESDAY

THURSDAY FRIDAY

Dark Green
Y5 cup required

Ya cup
broccoli

Red/Orange
% cup required

Y cup carrots

Beans/Peas
Y% cup required

Starchy
Y6 cup required

% cup corn

Other
Y5 cup required

Y2 cup celery
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MONDAY

Vegetable:
Corn:

]
Meetin e
vegetable
]
Reauirements:
[ |

Subgroup: Starchy

TUESDAY

Vegetable:

Veggie Dippers

* Gcelerysticks=72
cup vegetable

» 3carrotssticks = %4
cup vegetable

* =% cup vegetable
total

Subgroup: Other and
Red/Orange

WEDNESDAY

Vegetable:
Broccoli

e Ycup=Ycup
vegetable

Subgroup: Dark Green

THURSDAY

Vegetable:
Black Beans

« Zcup-=3%cup
vegetable

Subgroup: Beans/Peas

Meeting Weekly Requirements: Subgroups

FRIDAY

Vegetable:
Green Beans

* Zcup-=%cup
vegetable

Subgroup: Other

TOTAL

4 cups total

Vegetable

Wait! That was only %z cup and we know
that we met our daily requirement of 34
cup because we have already checked

that.

Remember we had tomato sauce to go
with our spaghetti on this day. That's
where our extra % cup of vegetable

came from! Refer to slide 115 to see the

full menu for Wednesday.

Let's add that to our chart!

% cup required

Y cup carrots

tomato sauce

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY TOTAL
Dark Green Ya cup
Y5 cup required broccoli
Red/Orange Ya cup

Beans/Peas
Y% cup required

Starchy
Y6 cup required

% cup corn

Other
Y5 cup required

Y2 cup celery
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MONDAY

Vegetable:
Corn:

]
Meetin e
vegetable
]
Reauirements:
[ |

Subgroup: Starchy

TUESDAY

Vegetable:

Veggie Dippers

* Gcelerysticks=72
cup vegetable

» 3carrotssticks = %4
cup vegetable

* =% cup vegetable
total

Subgroup: Other and
Red/Orange

WEDNESDAY

Vegetable:
Broccoli

e Ycup=Ycup
vegetable

Subgroup: Dark Green

(

Black Beans

THURSDAY

% cup = % cup
vegetable

Subgroup: Beans/Peas

Meeting Weekly Requirements: Subgroups

FRIDAY

Vegetable:
Green Beans

* Zcup-=%cup
vegetable

Subgroup: Other

4 cups total

Vegetable

On Thursday, | planned 34 cup black
beans which are in the beans/peas
subgroup, and remember we added a Y4
cup salsa on this day as well, which is
red/orange.

Let’s fill those in and refer to
slide 115 if needed!

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Dark Green Ya cup
Y5 cup required broccoli
Red/Orange Ya cup
% cup required Y cup carrots tomato sauce Y4 cup salsa
Beans/Peas % cup
Y% cup required black beans

Starchy
Y6 cup required

% cup corn

Other
Y5 cup required

Y2 cup celery
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MONDAY

Vegetable:
Corn:

]
Meetin e
vegetable
]
Reauirements:
[ |

Subgroup: Starchy

TUESDAY

Vegetable:

Veggie Dippers

* Gcelerysticks=72
cup vegetable

» 3carrotssticks = %4
cup vegetable

* =% cup vegetable
total

Subgroup: Other and
Red/Orange

WEDNESDAY

Vegetable:
Broccoli

e Ycup=Ycup
vegetable

Subgroup: Dark Green

THURSDAY

Vegetable:
Black Beans

« Zcup-=3%cup
vegetable

Subgroup: Beans/Peas

(

Meeting Weekly Requirements: Subgroups

FRIDAY

Green Beans

* Zcup-=%cup
vegetable

Subgroup: Other

TOTAL

4 cups total

Vegetable

Finally, | planned 34 cup green beans
which are other on Friday.

Now, look at the chart. Each row
represents one vegetable subgroup.
Each row contains at least one planned
portion and some rows have multiple
planned portions.

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY TOTAL
Dark Green Ya cup
Y5 cup required broccoli
Red/Orange Ya cup
% cup required Y cup carrots tomato sauce Y4 cup salsa
Beans/Peas % cup
Y% cup required black beans

Starchy
Y6 cup required

% cup corn

Other
Y5 cup required

Y2 cup celery

% cup
Green beans
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Meeting Weekly Requirements: Subgroups

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY TOTAL

Dark Green Y5 cup
¥ cup required broccoli Y2 cup

|
Meetin
% cup required Y4 cup carrots tomato sauce Y cup salsa % cup
Beans/Peas % cup
e e y ¥ cup required black beans % cup

= Starchy
Requirements:
|
Other % cup
veg eta b le ¥z cup required Y2 cup celery Green beans 1% cup
veagetable Subgroups {cups? Minimum weekly amounts
Dark green e A 1g N _ : 5
& maxirmum for any subgroup.
Did I plan at least Y2 cup Red/Gra nge 5 144 Tust offer more than ."3".1'-".\'.'1‘1?'1‘] wEe&!}r
dark green vegetable? Beans/Peas {legumes} b b volues fm order b mest waskly totol,
Slarchy Y% Y5 o _
. Other 1% ey Minimum creditable amount to
Yes! To meet weekly requirement, count towards a subgroup is 178
vegetzbles from ANY subgroup 1 1% | cup.
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Meeting Weekly Requirements: Subgroups

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY TOTAL
Dark Green Y5 cup
¥ cup required broccoli Y2 cup
Red/Orange Ya cup
% cup required Y4 cup carrots tomato sauce Y cup salsa
Beans/Peas % cup
Y2 cup required black beans % cup
Starchy
Y2 cup required % cup corn % cup
Other % cup
Y5 cup required Y2 cup celery Green beans 1% cup

What about the
red/orange subgroup?

Yes! | didn't plan it all
at one meal, but | did
plan at least %4 cup of
red/orange vegetable
throughout the week!

veagetable Subgroups {cups? Minimum weekly amounts
Dark green e $ 14 N _ : 5
& maxirmum for any subgroup.
Red/Gra nge ki 1% ML st offer more than iandnun weskiyr
Beans/Peas {legumes} Ve Ve values iy order b mest weskll total
Starchy b e
Other 1% ey Minimum creditable amount to
To meet weekly requirement, count towards a subgroup is LB

vegetzbles from ANY subgroup 1 1% | cup.
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Meeting Weekly Requirements: Subgroups

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY TOTAL
Dark Green Y5 cup
¥ cup required broccoli Y2 cup
Red/Orange Ya cup
% cup required Y4 cup carrots tomato sauce Y cup salsa % cup
Beans/Peas % cup
Y2 cup required black beans % cup
Starchy
Y2 cup required % cup corn % cup
Other % cup
Y5 cup required Y2 cup celery Green beans 1% cup

Did | plan at least Y2 cup
of beans/peas?

Yes! | planned more
than the minimum
which contributes to
the additional 1 cup
from any subgroup.

veagetable Subgroups {cups? Minimum weekly amounts
Dark green ’;&% 14 N _ : 5
o maximum for any subgroup.
Red/Gra nge BN, 1% st offier more than iR wesklr
Beans/Peas {leg um EI;S} 2V i wlues i order b mest wesfly totall
Starchy
Other 1% ey Minimum creditable amount to
To meet weekly requirement, count towards a subgroup is LB
vegetzbles from ANY subgroup 1 1% | cup.
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Meeting Weekly Requirements: Subgroups

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY TOTAL
Dark Green Y5 cup
¥ cup required broccoli Y2 cup

|

Meetin
% cup required Y4 cup carrots tomato sauce Y cup salsa % cup
Beans/Peas % cup

e e y ¥ cup required black beans % cup
= Starchy
Requlrements' “oprered | romen i
|

Other % cup
v t I l Y5 cup required Y2 cup celery Green beans 1% cup
veagetable Subgroups {cups? Minimum weekly amounts
Dark green Lo g N ) ; b
o maximum for amy subgroup.,
Did | plan at least %2 cup Red/Orange BN 1% st offer more thar ."3".1'-".\'.'1‘1?'1‘] wEe&!}r
starchy? Beans/Peas {legumes} ’3&% ¥% vaiues i onder to mest wesklr total.
Starchy ’x&v e
. s Other 1% ey Minimum creditable amount to
Yes! I planned % cup. To meelweskly requirement. count towards a subgroup is L8
vegetzbles from ANY subgroup 1 1% | cup.
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Meeting Weekly Requirements: Subgroups

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Dark Green Y5 cup
¥ cup required broccoli Y2 cup
Red/Orange Ya cup
% cup required Y4 cup carrots tomato sauce Y cup salsa % cup
Beans/Peas % cup
Y2 cup required black beans % cup
Starchy
Y2 cup required % cup corn % cup
Other % cup
Y5 cup required Y2 cup celery Green beans 1% cup

Did | plan at least Y2 cup
from the other
subgroup?

Yes! | planned %2 cup
celery sticks on and %4
cup green beans on.
This equals 1 ¥4 cup!

veagetable Subgroups {cups? Minimum weekly amounts
Dark green b b N ) ; b
& maxirmum for any subgroup.
Rec./Orange i 1% Must offer more thar miminum weskly
Beans/Peas {legumes} ’3&% Ve values iy order b mest weskll total
Starchy b e
Other ﬁv‘ ey Minimum creditable amount to
To meet weekly requirement, count towards a subgroup is LB

vegetzbles from ANY subgroup 1 1% | cup.
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Meeting Weekly Requirements: Subgroups

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Dark Green Y5 cup
¥ cup required broccoli Y2 cup
Red/Orange Ya cup
% cup required Y4 cup carrots tomato sauce Y cup salsa % cup
Beans/Peas % cup
Y2 cup required black beans % cup
Starchy
Y2 cup required % cup corn % cup
Other % cup
Y5 cup required Y2 cup celery Green beans 1% cup

Now we must check
that at least 1 cup of
vegetable from any
subgroup was planned.
Did we do this? Yes!
After adding it all up we
can see that an extra 1
Y4 cup was planned.

veagetable Subgroups {cups? Minimum weekly amounts
Dark green ) 1 N _ ; 5
& maxirmum for any subgroup.
Red./Ora nge i 1% st affer more thar roirum weskiy
Beans/Peas {leg um EI;S} 2% i values i ordar b mest weskle total
Starchy
Cthar s,gv‘ Y] Minimum creditable amount to
To meet weekly requirement, count towards a subgroup is 178

vegetahles from ANY subgroup 1 J 1% | cup.
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Meeting

Weekly
Requirements:
Grain

We’'ll also need to make
sure we planned
enough grain to meet
the weekly minimum
servings.

MONDAY

Entrée:
Swedish Meatballs:

* 4each-=20zeq
meat/meat alternate

\¥hole Grain-Rich Pasta:

TUESDAY

Entrée:

Peanut Butter and Jelly

Sandwich

* 2tbsp peanut butter =
10z eq meat/meat
alternate

\WEDNESDAY

Entrée:

Spaghetti with Meat

Sauce

* 150z ground beef =
10z eq meat/meat
alternate

THURSDAY

Entrée:

Beef and Cheese Burrito

* 150zbeef=10zeq
meat/meat alternate

+ Ycupcheese=10z
eq meat/meat

FRIDAY

Entrée:

Chicken Nuggets

* 4eachchicken
nugget = 1.5 0z eq
meat/meat alternate
and .25 0z eq grain

+ Ycup-=10zeqgrain » 2slicesbread =150z * 1cup spaghetti = alternate
eq grain 2 0z eq grain + 2oztortilla=20zeq Sides:
* Y cuptomato sauce = grain *+ 1eachroll=10zeq
Y cup vegetable *+ Ycupsalsa=%cup grain
vegetable * 1eachcookie=0.75
Subgroup: Red/Orange oz eq grain
Subgroup: Red/Orange
Fruit: Fruit: Fruit: Fruit: Fruit:
Applesauce: Frozen Grape Juice Canned Peaches Oranges Wedges Dried Cranberries 2% cups
Y cup-= Y cup fruit »  Ycup-= Y cup fruit «  Ycup-=Yecupfruit +  Ycup =Y cup fruit *  Ycup =Y cup fruit total
Vegetable: Vegetable: Vegetable: Vegetable: Vegetable:
Corn: Veggie Dippers Broccoli Black Beans Green Beans
*  Ycup-=%cup * Bcelery sticks =% « Yacup-=Yacup + %cup-=%cup * %cup-=%cup
vegetable cup vegetable vegetable vegetable vegetable
» 3carrotssticks = %
Subgroup: Starchy cup vegetable Subgroup: Dark Green Subgroup: Beans/Peas Subgroup: Other 4 cups total
* =% cupvegetable All vegetable
total subgroups met

Subgroup: Other and
Red/Orange

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

* 1cup-=1cupmilk

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

* 1cup-=1cupmilk

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

e 1cup-=1cupmik

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

* 1cup-=1cupmilk

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

* 1cup-1cupmilk
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Meeting Weekly Requirements: Grain

MONDAY

Entrée:
Swedish Meatballs:

* 4each-20zeq
meat/meat alternate

Whole Grain-Rich Pasta:
+ Ycup-=10zeqgrain

TUESDAY

Entrée:

Peanut Butter and Jelly

Sandwich

* 2tbsp peanut butter =
10z eq meat/meat
alternate

e 2slicesbread =150z
eq grain

WEDNESDAY

Entrée:

Spaghetti with Meat

Sauce

* 150zground beef =
10z eq meat/meat
alternate

* 1cup spaghetti =
2 0z eqgrain

» Yacuptomato sauce -
Y4 cup vegetable

Subgroup: Red/Orange

THURSDAY

Entrée:

Beef and Cheese Burrito

+ 150zbeef=10zeq
meat/meat alternate

* Yacupcheese=10z
eq meat/meat
alternate

+ 2oztortilla=20zeq
grain

+ Ycupsalsa=Y¥cup
vegetable

Subgroup: Red/Orange

FRIDAY

Entrée:

Chicken Nuggets

* 4each chicken
nugget = 1.5 0z eq
meat/meat alternate
and .25 0z eq grain

Sides:

+ 1leachroll=10zeq
grain

* 1eachcookie=0.75
oz eq grain

Weekly {daily} amounts | 8-9° 8-10" g-g* 10-12* | 3
Whole "ot required to mest washly maimom {1} {1} {1} {2} E
Grain-Rich =— 5
Grains Serve Only and OVS:
{ozag) | Minimumameountto count 1 1 2

as acomponentat POS

Let’s take a closer look at the meal
pattern chart and our menu planner to
see how we did with our grains for the

week. According to the meal pattern
chart, | need to plan at least 8 oz eq
throughout the week.

entire week?

If we add all of the grains we offered
each day, did we plan enough for the
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Meeting Weekly Requirements: Grain

MONDAY

Entrée:
Swedish Meatballs:

* 4each-20zeq
meat/meat alternate

Whole Grain-Rich Pasta:
+ Ycup-=10zeqgrain

TUESDAY

Entrée:

Peanut Butter and Jelly

Sandwich

* 2tbsp peanut butter =
10z eq meat/meat
alternate

e 2slicesbread =150z
eq grain

WEDNESDAY

Entrée:

Spaghetti with Meat

Sauce

* 150zground beef =
10z eq meat/meat
alternate

* 1cup spaghetti =
2 0z eqgrain

» Yacuptomato sauce -
Y4 cup vegetable

Subgroup: Red/Orange

THURSDAY

Entrée:

Beef and Cheese Burrito

+ 150zbeef=10zeq
meat/meat alternate

* Yacupcheese=10z
eq meat/meat
alternate

+ 2oztortilla=20zeq
grain

+ Ycupsalsa=Y¥cup
vegetable

Subgroup: Red/Orange

FRIDAY

Entrée:
Chicken Nuggets

4 each chicken
nugget = 1.5 0z eq
meat/meat alternate
and .25 0z eq grain

Sides:

1eachroll=10zeq
grain

1 each cookie = 0.75
oz eq grain

8.50zeq
total
Grain

Weekly {daily} amounts | 8-9° | §-10° i0-12" | o
Whole "Watrequied bo meestweshly MmO {1} {1} {=y =
Grain-Rich 4 .
Grains Serve Only and OVS: If we add:
{oz ag) Minimum amountto count 1 1 1 2 1 0z eq on Monday,
as acomponentat POS
4 1.5 0z eq on Tuesday,
2 oz eq on Wednesday,
2 0z eq on Thursday,
2 oz eq on Friday,
The total amount of

grain planned is 8.5 0z eq.

That meets the weekly minimum
requirement!
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Meeting
Weekly

Requirements:
Meat/Meat
Alternates

Next, we need to make
sure that we planned
enough meat/meat
alternate to meet the
weekly requirements.

MONDAY

TUESDAY

\WEDNESDAY

THURSDAY

FRIDAY

Entrée: Entrée: Entrée: Entrée: Entrée:
Swedish Meatballs: Peanut Butter and Jelly Spaghetti with Meat Beef and Cheese Burrito Chicken Nuggets 8.50z eq
* 4each-=20zeq Sandwich Sauce * 150zbeef=10zeq * 4 each chicken total

meat/meat alternate * 2tbsp peanut butter = * 150z ground beef = meat/meat alternate nugget =150z eq Grain

10z eq meat/meat 10z eq meat/meat + Ycupcheese=10z meat/meat alternate
Whole Grain-Rich Pasta: alternate alternate eq meat/meat and .25 0z eq grain
+ Ycup-=10zeqgrain » 2slicesbread =150z * 1cup spaghetti = alternate
eq grain 2 0z eq grain + 2oztortilla=20zeq Sides:
* Y cuptomato sauce = grain *+ 1eachroll=10zeq
Y cup vegetable *+ Ycupsalsa=%cup grain
vegetable * 1eachcookie=0.75
Subgroup: Red/Orange oz eq grain
Subgroup: Red/Orange

Fruit: Fruit: Fruit: Fruit: Fruit:
Applesauce: Frozen Grape Juice Canned Peaches Oranges Wedges Dried Cranberries 2% cups
Y cup-= Y cup fruit »  Ycup-= Y cup fruit «  Ycup-=Yecupfruit +  Ycup =Y cup fruit *  Ycup =Y cup fruit total
Vegetable: Vegetable: Vegetable: Vegetable: Vegetable:
Corn: Veggie Dippers Broccoli Black Beans Green Beans
*  Ycup-=%cup * Bcelery sticks =% « Yacup-=Yacup + %cup-=%cup * %cup-=%cup

vegetable cup vegetable vegetable vegetable vegetable

» 3carrotssticks = %
Subgroup: Starchy cup vegetable Subgroup: Dark Green Subgroup: Beans/Peas Subgroup: Other 4 cups total
* =% cupvegetable All vegetable
total subgroups met

Subgroup: Other and
Red/Orange

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

* 1cup-=1cupmilk

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

* 1cup-=1cupmilk

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

e 1cup-=1cupmik

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

* 1cup-=1cupmilk

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

* 1cup-1cupmilk
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Meeting Weekly Requirements: Meat/Meat Alternate

MONDAY

Entrée:
Swedish Meatballs:

* 4each-20zeq
meat/meat alternate

Whole Grain-Rich Pasta:
+ Ycup-=10zeqgrain

TUESDAY

Entrée:

Peanut Butter and Jelly

Sandwich

* 2tbsp peanut butter =
10z eq meat/meat
alternate

e 2slicesbread =150z
eq grain

WEDNESDAY

Entrée:

Spaghetti with Meat

Sauce

* 150zground beef =
10z eq meat/meat
alternate

* 1cup spaghetti =
2 0z eqgrain

» Yacuptomato sauce -
Y4 cup vegetable

Subgroup: Red/Orange

THURSDAY

Entrée:

Beef and Cheese Burrito

+ 150zbeef=10zeq
meat/meat alternate

* Yacupcheese=10z
eq meat/meat
alternate

+ 2oztortilla=20zeq
grain

+ Ycupsalsa=Y¥cup
vegetable

Subgroup: Red/Orange

FRIDAY

Entrée:

Chicken Nuggets

* 4each chicken
nugget = 1.5 0z eq
meat/meat alternate
and .25 0z eq grain

Sides:

+ 1leachroll=10zeq
grain

* 1eachcookie=0.75
oz eq grain

8.50zeq
total
Grain

aats Weekly {daily} amounts | 8-10° | 9-10° -10 10-1z*
MMeat 'hbtreq'a?re&;'tomasxvasﬂymuﬁmum {1} {1} {1} {=}
Alternate Serve Only and OVS: T —
tozeq) Minimum amount to count 1 1 2

Let's take a closer look at the meal
pattern chart and our menu planner to
see how we did with our meat/meat
alternate for the week. According to the
meal pattern chart, | need to plan at
least 9 0z eq throughout the week.

If we add all of the meat/meat
alternate that we offered each day,
did we plan enough for the entire

week?




Meeting Weekly Requirements: Meat/Meat Alternate

M t- MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
e e I n g Entrée: Entrée: Entrée: Entrée: Entrée:
Swedish Meatballs: Peanut Butter and Jelly Spaghetti with Meat Beef and Cheese Burrito Chicken Nuggets 8.50zeq
* 4each-20zeq Sandwich Sauce + 150zbeef=10zeq * 4eachchicken Total
wee meat/meat alternate « 2tbsp peanut butter = * 150zground beef = meat/meat alternate nugget = 1.5 0z eq Grain
10z eq meat/meat 10z eq meat/meat * Yacupcheese=10z meat/meat alternate
- Whole Grain-Rich Pasta: alternate alternate eq meat/meat and .25 0z eq grain
[ + Ycup-=10zeqgrain + 2slicesbread-=150z * 1cup spaghetti = alternate
Requl rements n eq grain 2 0z eq grain + 2oztortilla=20zeq Sides: 7.50zeq
» Yacuptomato sauce - grain + 1leachroll=10zeq total
Y4 cup vegetable + Ycupsalsa=%cup grain Meat/Meat
M ea t/ M ea t vegetable * 1eachcookie=0.75 Alternate
Subgroup: Red/Orange oz eq grain
Subgroup: Red/Orange

Alternates

aats Weekly {daily} amounts | §-10° | §-10° 10-1z*
MMeat 'hbtreq'a?re&;'tomasxvasﬂymuﬁmum {1} {1} {2} |f we add:
Alternate | . 5eTve Only and OVS: 2 oz eq on Monday,
{ ) Minimum ameount to count 1 1 1 2 T d
oz =4 a5 acomponent at POS 10z eqon luesday,

1 oz eq on Wednesday,
2 0z eq on Thursday,
1.5 oz eq on Friday,
The total amount of
meat/meat alternate planned is
7.5 0z eq.

That is not enough to meet the weekly
minimum requirement. Let’s look a little
closer on the next few slides.
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Meeting Weekly Requirements: Meat/Meat Alternate

MONDAY

Entrée:
Swedish Meatballs:

* 4each-20zeq
meat/meat alternate

Whole Grain-Rich Pasta:
+ Ycup-=10zeqgrain

TUESDAY

Entrée:

2 tbsp peanut butter 2
10z eq meat/meat
alternate

WEDNESDAY

Entrée:

1.5 oz ground beef =
10z eq meat/meat
alternate

2 0z eq grain
* Y cup tomato sauce =
Y4 cup vegetable

Subgroup: Red/Orange

THURSDAY

Entrée:

Beef and Cheese Burrito

+ 150zbeef=10zeq
meat/meat alternate

* Yacupcheese=10z
eq meat/meat
alternate

+ 2oztortilla=20zeq
grain

+ Ycupsalsa=Y¥cup
vegetable

Subgroup: Red/Orange

FRIDAY

Entrée:

Chicken Nuggets

* 4each chicken
nugget = 1.5 0z eq
meat/meat alternate
and .25 0z eq grain

Sides:

+ 1leachroll=10zeq
grain

* 1eachcookie=0.75
oz eq grain

8.50zeq
total
Grain

7.50zeq
total
Meat/Meat
Alternate

By looking at my menu, | can tell |
serve less meat/meat alternate on
Tuesday and Wednesday. Let's look at
those days to see if | can increase my
meat/meat alternate offering to
better meet my minimum weekly
meat/meat alternate requirement.
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Meeting Weekly Requirements: Meat/Meat Alternate

MONDAY

Entrée:
Swedish Meatballs:

* 4each-20zeq
meat/meat alternate

Whole Grain-Rich Pasta:
+ Ycup-=10zeqgrain

TUESDAY

Entrée:

Peanut Butter and Jelly

Sandwich

* 2tbsp peanut butter =
10z eq meat/meat
alternate

e 2slicesbread =150z
eq grain

WEDNESDAY
Entrée:
Spaghettiwith Meat

3.5 0z ground beef =
2.5 0z eq meat/meat
alternate

2 0z eq grain
* Y cup tomato sauce =
Y4 cup vegetable

Subgroup: Red/Orange

THURSDAY

Entrée:

Beef and Cheese Burrito

+ 150zbeef=10zeq
meat/meat alternate

* Yacupcheese=10z
eq meat/meat
alternate

+ 2oztortilla=20zeq
grain

+ Ycupsalsa=Y¥cup
vegetable

Subgroup: Red/Orange

FRIDAY

Entrée:

Chicken Nuggets

* 4each chicken
nugget = 1.5 0z eq
meat/meat alternate
and .25 0z eq grain

Sides:

+ 1leachroll=10zeq
grain

* 1eachcookie=0.75
oz eq grain

8.50zeq
total
Grain

?o0zeq
total
Meat/Meat
Alternate

I think | will just add more meat to my
spaghetti sauce for Wednesday.
Tuesday is a peanut butter and jelly
sandwich- too much peanut butter
may not be the best idea!

I'm going to plan to serve 2.5 oz eq of
meat, that way | will meet my daily
and weekly requirements!
Remember, we use the FBG, CN labels
or the Product Formulation Statement
to determine the portion size of meat
that should be served to meet our

requirements.
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Meeting Weekly Requirements: Meat/Meat Alternate

MONDAY

Entrée:
Swedish Meatballs:

* 4each-20zeq
meat/meat alternate

Whole Grain-Rich Pasta:
+ Ycup-=10zeqgrain

TUESDAY

Entrée:

Peanut Butter and Jelly

Sandwich

* 2tbsp peanut butter =
10z eq meat/meat
alternate

e 2slicesbread =150z
eq grain

WEDNESDAY

Entrée:

Spaghetti with Meat

Sauce

* 350zground beef =
2.5 0z eq meat/meat
alternate

* 1cup spaghetti =
2 0z eqgrain

* Y cup tomato sauce =
Y4 cup vegetable

Subgroup: Red/Orange

THURSDAY

Entrée:

Beef and Cheese Burrito

+ 150zbeef=10zeq
meat/meat alternate

* Yacupcheese=10z
eq meat/meat
alternate

+ 2oztortilla=20zeq
grain

+ Ycupsalsa=Y¥cup
vegetable

Subgroup: Red/Orange

FRIDAY

Entrée:

Chicken Nuggets

* 4each chicken
nugget = 1.5 0z eq
meat/meat alternate
and .25 0z eq grain

Sides:

+ 1leachroll=10zeq
grain

* 1eachcookie=0.75
oz eq grain

8.50zeq
total
Grain

9.50zeq
total
Meat/Meat
Alternate

aats Weekly {daily} amounts | 8-10° | 9-10° 10-1z*
MMeat 'hbtreq'a?re&;'tomasxvasﬂymuﬁmum {1} {1} {=}
Alternate Serve Only and OVS:
tozen} Minimum amount to count 1 1 2
=4 as acomponent at POS

If | serve more meat on
Wednesday, then | have
planned a total of 9.5 oz

eq of meat/meat
alternate which meets
the weekly minimum for
grades K-8!




Milk




Meeting

Weekly
Requirements:
Milk

Lastly, we'll want to
double check that we
served enough milk.

Let's take a look on the
next slide!

MONDAY

TUESDAY

\WEDNESDAY

THURSDAY

FRIDAY

Entrée: Entrée: Entrée: Entrée: Entrée:
Swedish Meatballs: Peanut Butter and Jelly Spaghetti with Meat Beef and Cheese Burrito Chicken Nuggets 8.50z eq
* 4each-=20zeq Sandwich Sauce * 150zbeef=10zeq * 4 each chicken total
meat/meat alternate * 2tbsp peanut butter = * 3.50zground beef = meat/meat alternate nugget =150z eq Grain
10z eq meat/meat 2.5 0z eq meat/meat + Ycupcheese=10z meat/meat alternate
Whole Grain-Rich Pasta: alternate alternate eq meat/meat and .25 0z eq grain
+ Ycup-=10zeqgrain » 2slicesbread =150z * 1cup spaghetti = alternate
eq grain 2 0z eq grain + 2oztortilla=20zeq Sides: 9.50z eq
* Y cuptomato sauce = grain *+ 1eachroll=10zeq total
Y cup vegetable *+ Ycupsalsa=%cup grain Meat/Meat
vegetable * 1eachcookie=0.75 Alternate
Subgroup: Red/Orange oz eq grain
Subgroup: Red/Orange
Fruit: Fruit: Fruit: Fruit: Fruit:
Applesauce: Frozen Grape Juice Canned Peaches Oranges Wedges Dried Cranberries 2% cups
Y cup-= Y cup fruit »  Ycup-= Y cup fruit «  Ycup-=Yecupfruit +  Ycup =Y cup fruit *  Ycup =Y cup fruit total
Vegetable: Vegetable: Vegetable: Vegetable: Vegetable:
Corn: Veggie Dippers Broccoli Black Beans Green Beans
*  Ycup-=%cup * Bcelery sticks =% « Yacup-=Yacup + %cup-=%cup * %cup-=%cup
vegetable cup vegetable vegetable vegetable vegetable
» 3carrotssticks = %
Subgroup: Starchy cup vegetable Subgroup: Dark Green Subgroup: Beans/Peas Subgroup: Other 4 cups total
* =% cupvegetable All vegetable
total subgroups met

Subgroup: Other and
Red/Orange

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

* 1cup-=1cupmilk

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

* 1cup-=1cupmilk

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

e 1cup-=1cupmik

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

* 1cup-=1cupmilk

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

* 1cup-1cupmilk
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Meeting Weekly Requirements: Milk

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY TOTAL
Milk: Milk: Milk: Milk: Milk:
= Fat-Free Unflavored Fat-Free Unflavored Fat-Free Unflavored Fat-Free Unflavored Fat-Free Unflavored
M eet I n Fat-Free Chocolate Fat-Free Chocolate Fat-Free Chocolate Fat-Free Chocolate Fat-Free Chocolate
* 1cup-=1cupmilk * 1cup-=1cup milk e 1cup-=1cup milk e 1cup-=1cupmilk * 1cup-=1cupmilk
|
Requirements:
|

Offer turo varigties daily
Weekly {d.aily) 5{1} tvanety fat content orflawarl
Unflavored milk must be offered.

Fluid milk
{cups}

Milk

| need to make sure
that | serve 5 cups of
milk a week and two

varieties each day.

Let's check!




Meeting Weekly Requirements: Milk

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY TOTAL
Milk: Milk: Milk: Milk: Milk:
= Fat-Free Unflavored Fat-Free Unflavored Fat-Free Unflavored Fat-Free Unflavored Fat-Free Unflavored 5 cups
M eet I n Fat-Free Chocolate Fat-Free Chocolate Fat-Free Chocolate Fat-Free Chocolate Fat-Free Chocolate total
* 1cup-=1cupmilk * 1cup-=1cup milk e 1cup-=1cup milk e 1cup-=1cupmilk * 1cup-=1cupmilk
]
Requirements:
[ |

Offer turo varigties daily
Weekly {d.aily) 5{1} tvanety fat content orflawarl
Unflavored milk must be offered.

Fluid milk
{cups}

Milk

If we add:

1 cup oh Monday,

1 cup on Tuesday,
1 cup on Wednesday,

1 cup on Thursday,

1 cup on Friday,
The total amount of

milk planned is 5 cups.

That meets the weekly minimum
requirement! We can also see that we
planned two different varieties of milk
each day. Looks like we nailed the milk

component!




Meeting

Weekly
Requirements:
Milk

It looks like we've
planned a menu that
meets all daily and
weekly requirements!

| think that deserves a
pat on the back!

MONDAY

TUESDAY

\WEDNESDAY

THURSDAY

FRIDAY

Entrée: Entrée: Entrée: Entrée: Entrée:
Swedish Meatballs: Peanut Butter and Jelly Spaghetti with Meat Beef and Cheese Burrito Chicken Nuggets 8.50z eq
* 4each-=20zeq Sandwich Sauce * 150zbeef=10zeq * 4 each chicken total
meat/meat alternate * 2tbsp peanut butter = * 250z ground beef = meat/meat alternate nugget =150z eq Grain
10z eq meat/meat 3.5 0z eq meat/meat + Ycupcheese=10z meat/meat alternate
Whole Grain-Rich Pasta: alternate alternate eq meat/meat and .25 0z eq grain
+ Ycup-=10zeqgrain » 2slicesbread =150z * 1cup spaghetti = alternate
eq grain 2 0z eq grain + 2oztortilla=20zeq Sides: 9.50z eq
* Y cuptomato sauce = grain *+ 1eachroll=10zeq total
Y cup vegetable *+ Ycupsalsa=%cup grain Meat/Meat
vegetable * 1eachcookie=0.75 Alternate
Subgroup: Red/Orange oz eq grain
Subgroup: Red/Orange
Fruit: Fruit: Fruit: Fruit: Fruit:
Applesauce: Frozen Grape Juice Canned Peaches Oranges Wedges Dried Cranberries 2% cups
Y cup-= Y cup fruit »  Ycup-= Y cup fruit «  Ycup-=Yecupfruit +  Ycup =Y cup fruit *  Ycup =Y cup fruit total
Vegetable: Vegetable: Vegetable: Vegetable: Vegetable:
Corn: Veggie Dippers Broccoli Black Beans Green Beans
*  Ycup-=%cup * Bcelery sticks =% « Yacup-=Yacup + %cup-=%cup * %cup-=%cup
vegetable cup vegetable vegetable vegetable vegetable
» 3carrotssticks = %
Subgroup: Starchy cup vegetable Subgroup: Dark Green Subgroup: Beans/Peas Subgroup: Other 4 cups total
* =% cupvegetable All vegetable
total subgroups met
Subgroup: Other and
Red/Orange
Milk: Milk: Milk: Milk: Milk:
Fat-Free Unflavored Fat-Free Unflavored Fat-Free Unflavored Fat-Free Unflavored Fat-Free Unflavored 5 cups
Fat-Free Chocolate Fat-Free Chocolate Fat-Free Chocolate Fat-Free Chocolate Fat-Free Chocolate total

* 1cup-=1cupmilk

* 1cup-=1cupmilk

e 1cup-=1cupmik

* 1cup-=1cupmilk

* 1cup-1cupmilk
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Meal Pattern
Chart Dietary
Specifications




Dietary Specifications: Weekly Average

Dietary Specifications: Weekly Average Requirement for a 5-Day Week

Additional
Information

Grades K-5 6-8 K-8 g-12
The current sadium

Minimum - Maximum
. 0-650 600-F00 600-650 0-850
Meal Pattern ey swom | sooreo | oo | 0s
| . guidelines (Target 1)
Chart Dietary oo | x| x| v | s |Gy
2014-15

Sodium Target 2
implement in 5Y 2024-25 24935 £1035 2935 11080

S ificati
p ec I I ca I o n s Saturated fat (% of calories) <10

Grades K-5 6-8 K-8 g-12

Nutrition label or manufacturer spec must indicate zero grams of

Trans fat .
trans fat per serving

Now that we've planned a menu that
meets the component requirements,
it's also important to make sure the
menu planned will meet the dietary
specifications.

If we stay close to the requirements for
the components, we should be pretty
close to the nutrient specifications too!
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Dietary Specifications: Weekly Average

Dietary Specifications: Weekly Average Requirement for a 5-Day Week

Additional
Information

Grades K-5 6-8 K-8 g-12
The current sadium

Minimum - Maximum
. 0-650 600-F00 600-650 0-850
Meal Pattern ey swom | sooreo | oo | 0s
| . guidelines (Target 1)
Chart Dietary oo | x| x| v | s |Gy
2014-15

Sodium Target 2
implement in 5Y 2024-25 24935 £1035 2935 11080

S ificati
p ec I I ca I o n s Saturated fat (% of calories) <10

Grades K-5 6-8 K-8 g-12

Nutrition label or manufacturer spec must indicate zero grams of

Trans fat .
trans fat per serving

Calories, Sodium and Saturated Fat
have requirements based on a weekly

average.

No food can contain Trans Fat, at any
time throughout the week.

Be sure to refer to the nutrition fact
labels on your products for this
information!
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The new cheese sauce | tasted at a food expo contains 1 g of trans fat. Can | still
Incorporate it into my menu?

A. Yes. The trans fat is less than 5 g, so its allowable.

B. Yes. Trans fat is looked at on a weekly average, and this low amount
probably makes it okay throughout the week.

C. No. Trans fat is not allowed in any item served. Since this has trans fat in it,

it can't be served.
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The new cheese sauce | tasted at a food expo contains 1 g of trans fat. Can | still
Incorporate it into my menu?

A. Yes. The trans fat is less than 5 g, so its allowable.

B. Yes. Trans fat is looked at on a weekly average, and this low amount
probably makes it okay throughout the week.

C. No. Trans fat is not allowed in any item served. Since this has trans fat in
it, it can’t be served.

Trans fat cannot be in any item served as part of a reimbursable meal. Be
sure you are reading the nutrition facts labels and checking the amount of
trans fats in each item. This information is found on slide 150 and on the
bottom of the meal pattern chart.
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a Pro




Pro Tip: Think Color and Variety

"/

Tips to Help
You Menu Plan
Like a Pro

Try to plan meals that
offer variety in color
and texture to make the
meals more appealing!

} Which of these meals
L) looks more
R appetizing to you?
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Pro Tip: Think Color and Variety

Tips to Help
You Menu Plan
Like a Pro

The meal on the left is all the same
bland color. Sure, it meets meal pattern
requirements, but it looks so boring!

The meal on the right has color and
different shapes! I'd pick the meal on —_
the right for sure!

155



Pro Tip: Think About What's Popular Around Town

Burrito bowls with
brown rice, diced
chicken, black beans,
salsa, and even
guacamole if

you'd likel!

Mashed potato bowl
with corn, cheese,
and popcorn chicken!

Tips to Help
You Menu Plan

Like a Pro

Beef, carrots,

red bell peppers,
and broccoli over
brown rice!

Think about creative ways to serve
meals similar to what's being sold
around town.

These entrées have grains, vegetables,

and meat/meat alternates in them and

are similar to what can be purchased at
a fast food chain!

Could you serve something similar on
your menu?
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Pro Tip: Use Creative Names

Todsy's Entree

Tips to Help
You Menu Plan
Like a Pro

TOoday's Entree

Taco OR Fiesta Combo
Rjce Meal
Beans

Students like trendy
names. Here isan
o o example of ways to name
b your entrées so they
sound appealing too!
\ < How can you rename

your entrées?
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Tips to Help
You Menu Plan
Like a Pro

How to Plan a Weekly Lunch Menu Summary

When planning a menu, first make sure
you plan enough of each component
to meet the daily and weekly
requirements. Then, look for ways to
refine and enhance your menu to make
it appealing and appetizing for
students.

Be sure to visit the Meal Pattern
Requirements webpage for tools and
resources to help you plan and review
your menus.

5-Day Meal Pattern for NSLP

Mat 9]

am

required amount

Serve Only: Offer versus Serve (OVS):
»  Must PREPARE all 5 components in required » Must PREPARE all 5 componentsin required
amounts amounts
»  AtPOS Must SERVE all 5 components in minimum » Al POS: Must TAKE at least 3 components in

minl mum required amount, one must be fruit o

vegatalile

Lomponent Specifications: Daily and Weskly Amount Based on the Average for a 5-Day Week

count at POS

Grades | K-5 6-8 K-8 g-12 Additional Information
Weekly icaily} 2% (15} {1}
Fruit Sarve OHL;I: minir!:\um . 5 Only 100% fruit juice is allowed
{cups} amount required at POS - ! 3%??;3%@?&@2&;&??“
QVS: minimum amount to i i may be 100% juice.

Weekly {caily} 336 (34) 5{1 Lo
Total Serve Only: minimum Only 100% vegpetable juice is
Vegetable | amount required at POS # 1 allowed and no more than half the
{cups} QVS: minimum amount to ; ; weekly offering for the vegetable
count at POS Ed ¥ | component may be 100% juios.
Vegatable Subgroups {cups} Minimum weekly ameounts
Dark green Y& e N - ‘ b
& rnaximum for any subgroup
Red/orange ki 14 Tdust offer more thar rininum weskly
Beans/Peas ue‘—:lum?) : z: waluesin onder fo mest wesfly total.
Starchy
Cther g 2 Minirmum creditable amount te

To meat weaakly requirarment,
e blas from ANY subgrou

Weekly {daily) amounts

&-¢* 8-10° 8-9° 10-1z"

Maats | Weekly {daily} amounts

Whole “Notrequied to mestweshly maximum {1} {1 {1} {a)
Grain-Rich
Grains Serve Only and OVS:
fozeq) Minimum ameunt to count 1 1 1 2
asacompenentat POS

§-10° | 9-10° 9-10" i0-1z"

Meat “Watrequied b mesfieshly mavimum {1} {1} {1} {2}
Alternate Serve Only and OVS:
P ' Minimum amount to count 1 1 1 2
oz e as acomponent at POS
Fluid milk "
fcups) weekly (claily} 5{1}

COUNt tewards & subgroup iz 148
Up.

SFAS have the flexibility to provids
enriched grains so long as at least
E0% of grains offered weekly are
whole grain-rich.

M more than 2 o7 eqgrain-basad
deszerts may be offered weekly.

Offer taro varieties daily
évarety: fat content ar flawar)

Unflavered milk must be offerad

eal Fattern | April

Oepartment of E
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https://www.azed.gov/hns/nslp/mealpattern/

Technical Assistance

If you have any questions related to the NSLP Meal
Pattern, visit the Meal Pattern Requirements webpage at:

https.//www.azed.gov/hns/nslp/mealpattern/

You can also contact your School Nutrition Programs
Specialist if you have additional questions about the NSLP
and menu planning.

s7 U wl;
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Congratulations

You have completed the Step-by-Step Instruction:

How to Plan a Lunch Menu

In order to count this training towards your

Professional Standards training hours, the training

content must align with your job duties.

Information to include when documenting this
training for Professional Standards:

« Training Title: How to Plan a Lunch Menu

* Learning Code: 1100

« Key Area: 1000 - Nutrition

* Length: 2.5 hours

Please note, attendees must document the amount of training hours indicated on

the training despite the amount of time it takes to complete it.




Training Certificate

Please click on the link below to complete a brief survey
about this training. Once the survey is complete, you will
be able to print your certificate of completion from

Survey Monkey.

“This will not appear in your Event Management System (EMS) Account.

https.//www.surveymonkey.com/r/OnlineHowToGuides

The information below is for your reference when

completing the survey:
« Training Title: How to Plan a Lunch Menu
» Professional Standards Learning Code: 1100



https://www.surveymonkey.com/r/OnlineHowToGuides

In accordance with Federal civil rights law and U.S. Department of Agriculture
(USDA) civil rights requlations and policies, the USDA, its Agencies, offices, and
employees, and institutions participating in or administering USDA programs are
prohibited from discriminating based on race, color, national origin, sex, disability,
age, or reprisal or retaliation for prior civil rights activity in any program or activity
conducted or funded by USDA.

Persons with disabilities who require alternative means of communication for
program information (e.qg., Braille, large print, audiotape, American Sign
Language, etc.) should contact the Agency (State or local) where they applied for
benefits. Individuals who are deaf, hard of hearing or have speech disabilities may
contact USDA through the Federal Relay Service at (800) 877-8339. Additionally,
program information may be made available in languages other than English.

To file a program complaint of discrimination, complete the USDA Program
Discrimination Complaint Form, AD-3027, found online at
http.//www.ascr.usda.gov/complaint_filing_cust.html, and at any USDA office, or
write a letter addressed to USDA and provide in the letter all of the information
requested in the form. To request a copy of the complaint form, call (866) 632-
90992. Submit your completed form or letter to USDA by: (1) mail: U.S. Department
of Agriculture, Office of the Assistant Secretary for Civil Rights, 1400 Independence
Avenue, SW, Washington, D.C. 20250-9410; (2) fax: (202) 690-7442; or (3) email:
program.intakRe@usda.gov.

This institution is an equal opportunity provider.



http://www.ascr.usda.gov/complaint_filing_cust.html
mailto:program.intake@usda.gov

